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Purpose of the Book 


| was told once that a man should father a son, plant a tree and write 
a book; perhaps, this was an influence on the desire to publish 
something. Or maybe it was my wife’s nagging comment — “Stop 
reading all those books and write one of your own.” There has been 
a desire to write, but you need a subject matter that you have some 
confidence in — a story. An example of what | mean is, a good friend 
of mine John Scott (he who introduced me to the Scotch Malt Whisky 
Society in Edinburgh all those years ago) went off to walk the 
Appalachian Trail. When he came back, he wrote his book 7Jo the 
Woods — he had his story. 

There are an increasing number of publications on whisky; some 
with facts and figures, others with opinions about what is the best 
whisky, others still about history and distilleries or about the process 
of whisky making. | wanted to produce something with a slightly 
different, if not unique, angle. 

Our interaction with whisky is like a journey. For some of us, it is 
very short and with disastrous consequences; for others like me, it is 
Ongoing with no end in sight, at times slowing down, at others 
speeding up, with lots of twists and turns. This book is, therefore, a 
little like a well-equipped backpack to take with you at least for the 
first part of your journey. The idea is to try and simplify the very 
complex world of whisky with something that is simple to read and 
understand whilst being entertaining. Over the years of running 
whisky tastings, I’ve been asked many questions about whisky, 
some of them more than once. This book therefore contains 101 of 
those questions with my responses, as best as | can recall them. 
Let's hope that this answers some of your questions or raises 
questions you did not know to ask. At the end, | believe you will have 
a better base from which to start your own journey. This is my story. 


“A journey of 1000 miles begins with the first step.” — Lao Tzu 


Content and Layout 


A far as possible, | have deliberately tried to keep the content short 
and simple. For each question, there is the answer as best as | 
remember it. | have included some postscripts for additional 
Clarification. Included are the first 101 distilleries that we used in 
tastings; these are in no particular order, nor necessarily linked to the 
question. They have the date of founding and a short comment or 
fact. There are numerous books around that provide details of 
distilleries, if you need to know more, or indeed simply use the 
internet. 

Then there are some comments from others about whisky or 
alcohol generally; these are by and large of a humorous nature. 
Some perhaps related factual points are also included on each page. 
These illustrate that, in fact, you could use whisky as a centre point 
from which to introduce a whole range of educational subjects i.e., 
science, finance, engineering, geography, history, mathematics and 
language; the world of whisky providing the latter a rich source. 
Small format was chosen to fit with the concept of the book in the 
backpack. 


Principles 


Over the years, | have developed a set of principles or guidelines 
that help me in navigating the world of spirits. These are a little, like 
rules of the road. | would encourage you to develop your own set; 
not what someone else tells you but what feels right for you based 
on your own experiences. 


What Are My “Principles”? 


1. You are an individual 


As each of us is a unique individual, our tastes and preferences 
are also unique, along with our physiology. We all don’t have the 
ability to taste and smell the same range of flavours and notes. 
Although, we can develop what we have through practice. When 
someone says x is the best whisky in the world, it is only an 
(probably experienced) opinion. You don’t have to agree with them. | 
have never had a tasting where everyone agrees which is the best 
dram of the evening, maybe there might have been sometime a 
unanimous view on what was the least appreciated, but that is a 
different story. We appreciate whisky in our own way, learn to 
understand why you enjoy x more than y. If you prefer your whisky 
with coke, then so be it, your choice. 


2. Time has an impact 


| asked at one tasting, “Does age matter?” — not from the point of 
view of the liquid, but from that of the imbiber. Do you need to be of a 
certain age to fully appreciate a special whisky? All | know from a 
personal point of view — and one shared by others | have spoken to 
— our tastes change over time. | have moved from enjoying whiskies 
that give you a full-on big hit to those that you need to flirt with to 
gain an appreciation. 


3. Reference points 


During a tasting, we do a form of comparative analysis, which of 
the say five drams do we most appreciate? | have found it useful to 
find a benchmark dram that you are familiar with and understand 
why you enjoy it so much. Then, with a new dram, you have a more 
objective basis against which to judge its quality — at least from your 
perspective! Go and find your reference whisky. 


4. Preconditioning 


Initially, try the liquid with as little information as possible; a “blind 
tasting”. The more information you have about the liquid before you 
try it sets up in your mind an expectation about what it should be. 
Give someone an expensive £400 whisky and tell them it cost £15, 
they will more than likely talk it down. 


5. More exceptions than rules 

As a rule, you should...; however, you could also...A little like the 
Groucho Marx quote, “These are my principles, but if you don't like 
those, | have others.” My advice is you will hear “guidance”, get 
brave and play outside the rules and see what happens. 


6. Believe in myths — not 


Seek out whisky myths and set them aside, they are myths for a 
reason. Age and quality are examples. The only thing you can 


guarantee with older whisky is that it will be more expensive, but not 
necessarily better from your perspective. 


7. Undertake adventure and experimentation 


Don’t be afraid to be adventurous and experimental. Try things 
that are different — be an explorer! What would happen if...? There 
were a few raised eyebrows at one tasting when | asked the 
participants to add a juicy strawberry to a sherry cask dram. They 
were positively surprised how they complemented each other. The 
challenge was then how to eat the strawberry? 


8. Remember: Context and circumstance influence the 
experience 


Your state of mind, location, the general context and who you are 
with during the tasting will have a significant impact on how you 
experience the liquid. Each tasting is, therefore, a unique event. The 
experience you have today with the liquid will not be the same as the 
experience you have tomorrow in different circumstances with the 
same liquid. You are in control of when and where you choose to 


taste a particular whisky. To fully understand the liquid that you have 
in the glass it’s necessary to give it concentration and time and 
probably a large measure of respect. 


9. Whisky is not the only great spirit 


Whisky is an intriguing world which produces a significant amount 
of great tasting experiences. There are other spirits which are 
equally compelling and complex and great to explore with their own 
secrets to be unearthed. Whilst gin is softer and generally still seen 
as something you add mixers to, tasted neat there are a myriad of 
combinations of both the base spirit; whey, rye grain, grape and 
potato, to name a few; and the botanical combinations producing 
spicy, fruity, citrusy and herbal delights. Then, there are some of the 
darker aged spirits that can easily stand side by side with whisky. In 
particular, | would suggest you could explore the world of rum and 
Armagnac. 


10. It can be as simple or as complex as you choose 


Sit back, relax and enjoy, keep it simple with your favourite dram, 
or become more scientific in your approach. There are numerous 
opportunities around to use the experience of others to enhance 
your own understanding and range of experiences. There is a world 
of science involved in the making and maturation of whisky, that you 
may care to explore. Afterall, what is a dram of whisky but a 
collection of chemicals? 


Some Tips to Enhance 
the Experience 


. Try and use the right type of glass that will enhance the tasting 
experience 

. Don’t wash your glass in the evening. Leave it and go back in 
the morning and see what remains of the dram. You will be 
surprised how much lingers 

. Careful with the water, you can’t take it out once it has been 
added 

. Concentrate and let the whisky do the communicating 


Section 1 — Enjoying 
the Experience 


1: Does the Context Make a Difference? 

Absolutely and again, absolutely. You can try the dram you have in 
your hand tonight and again tomorrow at home, the experience and 
therefore your perception and understanding of the liquid will be 
different, although the liquid is exactly the same. It’s partly about 
you; how you feel, relaxed/stressed, your mood, your attentiveness. 
But also, about the environment; where, who you are with, what else 
have you consumed, food, drink etc. 

To fully understand the liquid, you need a degree of concentration 
and time. You and the environment affect your ability to concentrate 
and thus the experience you will have with the liquid. Think about a 
great event you were at; was it the event or the content of the event 
you remember? 

Concentration is generally something | find we don't do well. You 
can apply the same principle to everything we consume. When was 
the last time you really concentrated on the food you put in your 
mouth and explored what it really smelt and tasted like? Time and 
concentration tend to enhance the experience. 


Interesting Fact 
Context are the circumstances relevant to an event, or a passage 
proceeding or following a word that contribute to its full meaning. 


Distillery: Pittyvaich, 1974 
Mothballed in 1993 and now demolished 


“I’ve been on the whisky diet. | lost four days.” — British 
comic Tommy Cooper 


2: Do | even need to drink the whisky? - a blender’s 
experience 

Given that we possess far more receptors in our nose than in our 
mouth, we can obtain a lot more information about the liquid by 
nosing than by tasting. In fact, as | understand it, professional 
blenders gain sufficient information about a liquid by nosing rather 
than tasting; but they have very experienced noses. In any case, a 
day spent tasting whisky would mean your annual taxi bill would be 
quite high! 

The whole experience is completed by both tasting and swallowing 
the liquid (exploring the tail); thus, you get the full range of 
interaction. | doubt there would be much interest in an event that was 
only about nosing, with no drinking involved, and | believe the 
alcohol plays an important part in the enjoyment of whisky. 


Interesting Fact 

It's easy to become a blender. At home, take some open malt 
bottles and some grain whisky bottles and give it a go. Carefully note 
down the combinations for your never-to-be-repeated blend. 


Distillery: Littlemill, 1772 
Was Scotland’s oldest operating distillery until closed in 1992 


“The water was not fit to drink. To make it palatable, we had 
to add whisky. By diligent effort, | learnt to like it.” — Winston 
Churchill 


3: Can we all experience the same thing? 

Yes, but we rarely do. We are all sat here experiencing the same 
liquid, but that experience is different, perhaps slightly, for each of 
us. There are a number of factors in play here. Physiologically, we 
are each different, with different sensory abilities. These abilities can 
be trained, but we also may have sensory deprivation in certain 
areas; for example, in colour blindness. Or our receptors may simply 
experience certain chemical stimulants differently. | hate brussels 
sprouts but was forced to eat them as a kid; “full of iron, they are 
good for you”. | found out a few years ago that there is a chemical in 


the small green balls that certain people can’t taste. Those that can 
taste this find it repulsive; hence, | can taste this and don't like 
brussels sprouts. 

We also can have an issue with being able to articulate the taste 
or smell we are experiencing. Once | give out the tasting notes for 
this whisky, some people will get some or all of the descriptors, 
others will say “that’s what it is”! 

We are all individuals and therefore experience life in different 
ways, it’s no different with whisky. 

PS. There is a gene named TAS2R38 gene which makes a protein 
that interlocks with a chemical called PTC (phenylthiocarbamide) 
and gives the taste sensation of bitterness. Some people can taste 
PTC and others can’t. Brussel Sprouts are full of PTC. 


Interesting Fact 
Experience. The process of obtaining knowledge or skill from 
doing, seeing, or feeling things. How we feel is also important. 


Distillery: Edradour, 1852 
Ballechin is the peated range 


As Tommy Cooper said, “Sometimes | drink my whisky neat. 
And sometimes | take off my tie and untuck my shirt.” 


4: Taste — What is actually going on here? 

The boring answer is chemicals. The chemical makeup of the 
whisky — after all, that is what we are drinking; chemicals — interact 
with receptors in our mouth, these send a signal to the brain where it 
is interpreted as a taste. Traditionally, there were four tastes; sweet, 
salty, bitter and sour, with now an additional fifth taste, Umami (sort 
of savoury). 

We then need to distinguish how the liquid feels in the mouth. “It 
tastes hot.” Hot is not a taste but how the liquid feels. In addition, 
therefore, to smell and taste, we would also note when tasting 
whisky: “mouth feel”. 

People do mix up the descriptors. 

“It smells sweet” — sweet is a taste not a smell. “It tastes like burnt 
tyres” — not sure | have ever eaten burnt tyres! Taste, smell and feel 


become one or are interchangeable. 

Our subjectivity can also have an impact on our appreciation of 
taste and because the mouth and nose are connected, we can have 
an impact on both receptor areas at the same time causing more 
confusion. 


Interesting Fact 

Hawick has a long and colourful history which can be traced back 
to the twelfth century, when King David | granted land to a Norman 
family, the Lovells. Today, Hawick is part of the Textile Trail and is the 
major centre for the industry in the Scottish Borders. 


Distillery: The Borders, 2017 
The first distillery in the border region for 180 years 


“Before enlightenment, fetch water chop wood, after 
enlightenment, fetch water chop wood, drink whisky.” 


5: What is your favourite whisky? 

The standard answer is the next one. | don’t have a favourite, but 
over the years, | have gone through changes in what | prefer. Where 
choice is limited, for example, during my time in Africa, you learn to 
modify your “preferences”, so at that time it would have been blends 
and therefore with a mixer. | had an Islay phase, but now would look 
for something complex that you can explore and not be in hurry with. 
In my view, there are some excellent blended whiskies that | would 
prefer to some single malts. It is not true that single malts are always 
superior to blends. Play Desert Island whiskies, what bottle would 
you take with you if you could have a supply of only one on your 
quiet period alone surrounded by the sea? 


Interesting Fact 
According to Jim Murray’s 2019 Whisky Bible, he rates 14 
whiskies of the world with 97.5 out of 100, his top score. 


Distillery: Zuidam, 1974 
First whisky release in 2002 


“There is no such thing as a large whisky.” — Oliver St John 
Gogarty 


6: Should | add water to my whisky? 

This is down to individual preference and to the liquid in hand. 
There are those who believe you go to hell if you add water and 
those who believe whisky was intended to have water added. 

We are dealing with cask strength whiskies tonight; you have an 
opportunity to try them both with and without water. 

In my experience, some cask strength whiskies are more pleasant 
with a few drops of water; sometimes, you may wish you had not 
bothered; “it was better before”. My standard warning in dealing with 
water is to be careful; “you can’t take it out again!” 

It is, in fact, all about molecules. Your whisky consists of a whole 
collection of chemical molecules. Some of these are attached to 
each other, but are then freed when you add water, hence the flavour 
changes. 

| would say that without water, you are missing out on the potential 
range of experience the whisky can offer. | understand also that 
blenders will use whisky at around 20% to get a better understanding 
of the liquid, without as much alcohol influence. 


Interesting Fact 

As water molecules are smaller than alcohol molecules, when you 
add water to your whisky, there is an imperceptible reduction in 
volume in the glass as the water molecules fill in some spaces. 


Distillery: Tormore, 1958 
Architecture unlike any other in Scotland 


“Ye may tak a man to drink, but ye canna mak him water it.” 


7: What type of glass should I use to drink whisky? 

Specialist glasses for whisky are mainly about capturing and 
presenting smell (notes) to the nose, rather than about tasting or 
drinking. The ones we are using this evening are of that nature. 
Concentration to the nose, the smell part of the experience. | have 


tried using different shaped glasses with the same whisky and there 
is in some cases a slight difference in the experience. One tip you 
might try is not to wash your glass after last dram of the evening. In 
the morning, go back and stick your nose right in there, you will be 
surprised how much is left over. 

With cask strength whisky, the initial impact when you put glass to 
nose will be the impact of the alcohol. You need to learn to smell 
beyond the alcohol. If you find it overpowering, give it a few minutes 
for the alcohol to burn off and then go back. 


Interesting Fact 

“Whiskey Glasses” is a song written by Ben Burgess and Kevin 
Kadish, and recorded by American country music singer Morgan 
Wallen. It was released as the third single from his 2018 studio 
album, “If | Know Me’. 


Distillery: Kilbeggan, 1757 
One of its stills has been operating for 180 years 


“I love to sing, and I love to drink scotch. Most people would 
rather hear me drink scotch.” — George Burns 


8: What is the best food to eat with whisky? 

Like water, food is a divisive subject when it comes to whisky. The 
purist might say never let food interfere with your whisky, others will 
talk of the experiences where whisky and food complement each 
other and provide an overall better experience; it’s all subjective. 

| will serve snacks at a tasting where the tastes are being 
complemented, a smoky whisky with smoked mackerel pate, for 
example. Food can also be used to help people work through the 
taste ranges they are experiencing in the whisky. Food can also be 
used as a palette cleanser. We had a regular guest who used to 
drink cappuccino in this way. 

One other aspect is using whisky in food and there are an 
increasing number of cookery books around with some excellent 
recipes. 


Interesting Fact 


You need to match the style of whisky with the flavour of the food. 
Haggis or a Roquefort with a strong peaty Islay. Sushi with 
something lightly peated and for a fully bodied sherry cask, 
Christmas pudding. 


Distillery: Balmenach, 1824 
Also produce Caorunn gin 


“Once during Prohibition, | was forced to live for days on 
nothing but food and water.” — WC Fields 


9: How long before you swallow? 

It’s largely depends on you; although, in my experience, people 
tend to swallow their whiskey too quickly. I’ve seen over the years 
two pieces of guidance; the first is that you should hold it in your 
mouth before swallowing one second every year of the age of the 
whisky. Alternatively, using the same basis but in this case, two 
seconds for every year of its age. For a 20-year-old whisky, this 
would give you time before swallowing between 20 and 40 seconds 
if you tried it, it seems like an eternity! 

The basic principle involved here is trying to give your taste buds 
sufficient time to fully explore the potential complexities that are in 
the liquid in your mouth, the assumption being that the older the 
whisky the more complex it is and therefore the more time required. 


Interesting Fact 

George Smith founded Glenlivet and was the first person on 
Speyside to acquire a licence to legally distil under the 1823 Excise 
Act; he was a well-known smuggler and illicit distiller. Some of his 
former colleagues tried to burn down the distillery. 


Distillery: Glenlivet, 1824 
Largest malt distillery in Scotland 


Received from Peter E Jeppesen: 
A professor of chemistry wanted to teach his 9th grade class 
a lesson about the evils of liquor, so he produced an 


experiment that involved a glass of water, a glass of whiskey 
and two worms. 
“Now, class. Observe closely the worms,” said the professor 
putting a worm first into the water. 

The worm in the water writhed about, happy as a worm in 
water could be. The second worm, he put into the whiskey. It 
writhed painfully, and quickly sank to the bottom, dead as a 

doornail. 
“Now, what lesson can we derive from this experiment?” the 
professor asked. 
Scott, who naturally sits in back, raised his hand and wisely 
responded, “Drink whiskey and you won’t get worms.” 


10: How should | rate whiskies? 

You can always use the Jim Murray criteria. Remember, scoring or 
rating whisky is a subjective undertaking. Even Jim Murray’s 
evaluation is his own (although very experienced) opinion. 

| believe it is difficult to be entirely objective when evaluating 
whisky as our own preferences must play a part. | would suggest you 
find a whisky that you really enjoy and then try and understand why 
you enjoy it. Use this as a consistent benchmark from which to 
evaluate other whiskies that you try. These evaluations are for your 
use so no need to be too scientific in the way you go about this. 
There are numerous flavour type charts or wheels that you can use. 
Overall, you are trying to determine if you enjoy this whisky more or 
less than the benchmark and others. Overall evaluation is therefore 
important, you could attribute the benchmark with a O score and 
mark the others plus or minus against this. 

Whatever the result, it is about what you appreciate, and you may 
not always agree with Jim Murray! 

One danger is reading the opinion of others before you try may 
influence your own view. 


Interesting Fact 
Glen Moray distillery hails from Elgin regarded as the capital of 
Speyside 


Distillery: Glen Moray, 1897 
Also produces the blends Label 5 and Sir Edwards 


“There is no bad whiskey. There are only some whiskeys that 
aren’t as good as others.” — Raymond Chandler 


11: Does the shape of the bottle make a difference to the 
taste? 

To my knowledge, there is no evidence to suggest the bottle shape 
influences the taste. 

There could be some discussion about whether there continues to 
be interaction of the chemicals within the bottle that might influence 
the liquid once opened. Certainly, after opening it is recommended 
that you keep the whisky in a bottle that does not allow too much air 
inside, as you will get more oxidation. There is also a risk of the cork 
drying out. 


Interesting Fact 
Ben Nevis is the highest mountain in the British Isles, standing 
1,345 metres tall. 


Distillery: Ben Nevis, 1825 
75% of new made production goes to the owners in Japan 


“My grandmother is over eighty and still doesn’t need 
glasses. Drinks right out of the bottle.” - Henny Youngman 


12: What if | don’t like whisky? 

What is it about whisky you don’t like? If, for example, it is the 
strength of alcohol, then add a lot of water. Try simply nosing rather 
than tasting. Dab it behind your ears as a perfume! 

There will be a whisky in some form that you will enjoy, experiment 
and go find it. 

lve known people who don't like whisky because of a bad 
experience when they were younger. Usually, the after effect was the 
issue rather than the liquid itself. Be brave and give it another try ina 
more controlled manner. 


Interesting Fact 
Try Champagne. UK is the largest champagne importing country 
but consumes only 25% by volume of the French. 


Distillery: Tamdhu, 1897 
Its address is Knockando, Aberlour, Morayshire, AB38 7RP 


“Too much of anything is bad, but too much good whiskey is 
barely enough.” — Mark Twain 


13: Why do | get a hangover? 

A combination of alcohol and the congeners and how they are 
processed in our body. Ethanol is converted into acetaldehyde which 
is then converted into acetic acid. This process causes metabolic 
reactions that affect how the body functions. 

Darker spirits tend to have more congeners, both from distillation 
and maturing. Some of them are toxic and again when we 
metabolise them, they can exacerbate the effects of the alcohol. 
Thus, it is understood that brandy is likely to give you a worse 
hangover than vodka. Mixing drinks adds a wider range of 
congeners, thus increasing the risk. 

Quantity obviously plays a large part in the process and effect. As 
indeed to genes; Asian people in general have a gene makeup that 
means the process acetaldehyde more quickly and thus... 

My advice, drink to enjoy, not for the alcohol. 


Interesting Fact 

The alternative definition of hangover is “a person or thing left over 
from or influenced by a past age”. 

Exactly how | feel after excessive imbibing. 


Distillery: Glengoyne, 1833 
Originally licenced under the name Burnfoot Distilleries 


“I’ve never been drunk, but often I’ve been overserved.” — 
George Gobel 


14: Why can’t | smell xyz? 

Our sense of smell relative to other animals is a combination of 
our olfactory genes and size of the area of our brain dedicated to 
odour recognition. 

The reason why you can’t smell xyz could be genetic — you are 
missing an appropriate gene. You are then odour blind. Or you 
actually can smell xyz but the brain does not have a reference point 
to allow you to articulate what xyz is. Imagine if you had never smelt 
newly mown grass before and you experienced this smell from a 
bottle. It is likely you have no reference point to be able to name the 
smell. That is why, during tastings people will sometimes say it 
smells like abc, as this is their nearest reference point. 

With practice, you can train your nose to be able to increase the 
range of odours you can detect. There are available on the market 
such sensory kits that can help with this. The life of a whisky noser is 
much simpler than that of someone working in the perfume industry, 
where they work with in excess of 2000 different odours. 

Then there is the question of sex. Are women better able to detect 
odour? 

PS: We have only 350 functional olfactory genes compared with 
1300 in mice, but a much larger processing capacity. 


Interesting Fact 

Hyposmia is a reduced ability to detect odours. Anosmia is the 
complete inability to detect odours. In rare cases, someone may be 
born without a sense of smell, a condition called congenital anosmia. 
Parosmia is a change in the normal perception of odours, such as 
when the smell of something familiar is distorted, or when something 
that normally smells pleasant now smells foul. Phantosmia is the 
sensation of an odour that isn’t there. 


Distillery: Ardbeg, 1815 
Mothballed between 1981 and 1989 


“There’s nothing wrong with sobriety in moderation.” — John 
Candy 


15: Is whisky good for you? 

We don’t seem to be able to decide if eggs are good or bad for 
you, let alone red meat, so | guess there will be divided opinions on 
the answer to this question. 

| think there is a solid view that alcohol in excess is bad for you. 
There are numerous articles on the internet that claim “10 health 
benefits of whisky”; some may be true, some not. It will be down to 
certain elements/chemicals that whisky contains. 

All | can say is if a dram a day makes you feel better, then it is 
good for you. 


Interesting Fact 

The home of Dalmunach distillery is Carron. Carron had a station 
on the Strathspey Railway, until the line closed in the 1960s. The 
railway line has since become the Speyside Way long-distance path. 


Distillery: Imperial, 1897 

The old distillery was demolished in 2013 and a new Dalmunach 
distillery commissioned 

Old Scottish cold remedy: Retire to bed with a large a whisky 
toddy. Hang a bowler hat at the foot of the bed, continue drinking 
until there appears to be two hats. 


“A fine single malt whisky, of course, is purely medicinal — it 
cures all manner of ailments one may care to imagine.” — Alex 
Morritt, Impromptu Scribe 


16: What are congeners? 

| guess if | were a Biochemist, | could talk for hours on this subject, 
but thankfully for you I’m not. These are compounds produced during 
distillation and maturation that provide whisky with its specific taste 
and smell. There can be up to 800 in each of the glasses in front of 
you. Obviously, the different combinations of congeners at the 
molecular level result in different whiskies. As we are dealing with 
single casks here, the maturation process will result in each cask 
having a slightly different range and hence each single cask will be 
different from the next. 


Interesting Fact 
Brandy and Tequila have more than twice the number of 
congeners than you will find in whisky. 


Distillery: Glenburgie, 1810 
Key part of Ballantine’s blends 


“No married man is genuinely happy if he has to drink worse 
whisky than he used to drink when he was single.” — H. L. 
Mencken 


17: How can | develop my ability to smell (nose) whisky? 

| think the answer lies in two words, concentration and practice. 
Spend time training your nose, even with food and other everyday 
items. | find we tend not to spend time smelling the food we have on 
our plate, too busy eating it. The same with whisky, spend time 
nosing, let the whisky communicate with you, get to know it, it needs 
time and attention. 

The more you practice the better you will be at detecting particular 
odours and be able to articulate what they are. 

There are kits you can now buy for a range of drinks which contain 
a range of the most common odours from a particular type, these are 
designed to help train the nose. | use one in tastings of whisky which 
has | think 24 different aromas. Buy one it will help you develop. 


Interesting Fact 
The smell is an _ all-ages, alcohol and drug-free, punk 
rock/noise/experimental venue in Downtown Los Angeles, California. 


Distillery: Glencadam, 1825 
Part of the blend “Royal Blend” said to be the favourite whisky of 
Edward VII 


“After doing extensive research, | can definitely tell you that 
single malt whiskies are good to drink.” — lain Banks 


18: Is there an agreed colour range/scale for whisky? 


You will have noted that the drams in front of you differ markedly in 
colour. As the spirit is clear when it emerges from the still, all the 
colour comes from maturation. 

There are numerous different tasting wheels for whisky and other 
drinks. | have seen some colour ranges for whisky but I’m not aware 
there is any agreed industry range. There is one from Whisky 
Magazine that goes from clear =0 to treacle =2 with 20 colours in 
between. 


Interesting Fact 
A little like the word whisky, which is also whiskey. There is colour 
and also color. 


Distillery: Springbank, 1818 
First to use separate brands. Longrow in 1973 and then Hazelburn 
in 1997 


“Moderation is my rule. Nine or ten is reasonable 
refreshment, but after that it’s apt to degenerate into drinking.” 
— Anon 


19: What does the term “legs” mean? 

When you swirl the whisky in the glass, you will see that some of it 
sticks to the side of the glass and runs back down to re-join its fellow 
chemicals at the bottom of the glass. These tentacle-like lines are 
called legs. It’s all to do with the difference between water and 
ethanol molecules and surface tension. A bit too scientific for me. 

It’s important as the longer the legs take to return the higher the 
level of alcohol. 


Interesting Fact 

“She’s got legs, she knows how to use them 

She never begs, she knows how to choose them.” 
From the ZZ Top song “Legs” 


Distillery: Gen Scotia, 1832 
Closed in 1928, reopened 1933. Closed in 1989, restarted 1999 


“That’s Delhi. When life gets too much for you, all you need to 
do is to spend an hour at Nigambodh Ghat, watch the dead 
being put to flames and hear their kin wail for them. Then come 
home and down a couple of pegs of whisky. In Delhi, death and 
drink make life worth living.” — Knhushwant Singh 


20: Will my taste in whisky change? 

Mine certainly has. | had a big hit peaty whisky phase but returned 
to enjoying more complex whiskies that you need to work on to 
understand and appreciate. We change over time and our tastes 
change. We are also influenced by what might be in fashion, 
marketing plays a large role in influencing our tastes. 


Interesting Fact 

Every two weeks or so, our taste buds naturally expire and 
regenerate like any other cell in the body. Around 40 years of age, 
this process slows down, so while the buds continue to die off, fewer 
grow back. Fewer taste buds mean blander taste, and a different 
combination of activated cells when we experience our whisky. 

Distillery: Loch Lomond, 1965 

Four types of still and thirteen styles of whisky 


“Tell me what brand of whiskey that Grant drinks. | would like 
to send a barrel of it to my other generals.” — Abraham Lincoln 


Section 2 — Producing 


21: What do we mean by “100 proof” — ABV 57.15%? 
It's the British Navy. The story is that there was a procedure to 
ensure the rum ration was not diluted. When alcohol is mixed with 
gunpowder it will not ignite if the alcohol level is below ABV 57.15%. 
Representatives of the crew and officers would conduct the test to 
provide 100% proof that the rum had not been watered down. 

PS: ABV is alcohol by volume. The USA has a different measure 
of proof — being twice the ABV, so in this case 50% would be 100 
proof. 


Interesting Fact 

The rum ration, or “tot”, from 1850 to 1970 consisted of one-eighth 
of an imperial pint (71 ml) of rum at 95.5 proof (54.6% ABV), given 
out to every sailor at midday. Senior ratings (petty officers and 
above) received their rum neat, whilst for junior ratings it was diluted 
with two parts of water to make three-eighths of an imperial pint 
(213 ml) of grog. 


Distillery: Caperdronich, 1897 
Now demolished, only operated between 1897 and 1902, and 
1965 and 2002 


WARNING: The consumption of alcohol may create the 
illusion that you are tougher, smarter, faster and better looking 
than most people. * 


22: Where is water involved in whisky making? 

I’m excluding it being used as a cleaning agent. First, it is used in 
fermentation, then again to dilute the new make down to maturing 
strength before casking. It is then used again to dilute to bottling 
strength and if you so desire, added to the whisky in your glass. 

PS: There is also some water involved in the steeping of the 
barley. 


Interesting Fact 
Wikipedia claims water is a transparent, , odourless and nearly 
colourless chemical substance. 


Distillery: Glentauchers, 1897 
Founded by the self-made whisky baron James Buchanan 


“Il should never have switched from Scotch to Martinis.” — 
Supposedly the last words of famous actor Humphrey Bogart 


23: Does the water source make a difference? 

My view is little in the fermentation stage as you lose the water 
during distillation. What can have an impact is where water is used in 
the casking and bottling and what you add to your glass. To have an 
understand, you need to do some water tasting. Try mineral water 
from different regions and see how the chemicals or elements in the 
water differ. 


Interesting Fact 
Glenfiddich only use demineralised water after the distillation 
process. 


Distillery: Glengyle, 2004 
The original distillery was founded in 1872 


“Today’s rain is tomorrow’s whisky.” 


24: What is the impact of peat? 

Peat is used as a heat source and would have been used to dry 
the barley during the malting process. This would have been 
common before the introduction of new forms of heating. Distilleries 
would have performed the malting themselves and thus more 
distilleries would have produced “peated” whisky. The peat smoke 
adding chemical phenols to the Barley. 


Interesting Fact 

The tools for cutting peat are local and varied. There is the Internal 
socket slane, the Short open socket slane, the Strap socket slane, 
the English peat spade, the Danish two-winged peat spade, the Turf 
barrow and the Turf cish. 


Distillery: Kilchoman, 2005 
A second mirror distillery is being built raising capacity to 460,000 
ltrs 


“l’d much rather be someone’s shot of whiskey than 
everyone’s cup of tea.” — Carrie Bradshaw 


25: What type of Barley is used? 

What you are looking for is a type high in starch, low in nitrogen, 
providing a high yield. The grains are organised in two or six rows, 
with the two-row type seem to have a higher starch lower protein 
than the six row types. 

Some of the older types have been phased out in favour of high 
yield varieties such as Concerto, Propino or Quench. 

Spring barley rather than winter barley is preferred as it again 
gives a high yield. 

Key is yield and obviously price. There is not enough barley grown 
in Scotland, so imports come from England as well as Mainland 
Europe and even Canada. 

PS: Some newer varieties including Moonshine, Odyssey, 
Chronicle and Overture. Some of the older varieties are Oxbridge, 
Prisma, Chariot, Triumph and Golden Promise. 


Interesting Fact 
Modern yields will give you approximately three tonnes per acre, 
which in turn gives distillers a yield of 400 litres per tonne. 


Distillery: Deanston, 1965 
The building was originally a weavers workshop dating from 1785 


“Work is the curse of the drinking classes.” — Oscar Wild 


26: How simple is the process of making whisky? 

In theory, very simple. You just need some water, barley and 
yeast, some equipment, time and some wood to add colour and 
some additional taste. First make beer, distil beer, put spirit into a 
wooden container, wait a few years and you have whisky. 


In practice, it’s not that simple to produce a consistent quality 
product. 


Interesting Fact 
Simple cold remedy — a hot toddy, squeeze a lemon wedge into a 
mug, add honey, whisky and top with hot water. 


Distillery: Glen Garioch, 1797 
Until the closure of their own floor maltings in 1994, the malt was 
peated at 8-10 ppm 


“Whisky is made from 4 ingredients. Three are obvious: 
water, yeast and barley. The 4th secret ingredient: people.” 


27: Does the type of yeast make a difference? 

| understand that in beer making, yeast does make a difference to 
the finished liquid; there are, in fact, a range of specialist brewers’ 
yeasts that are used. 

It probably therefore initially has an impact in the making of 
whisky. However, there is the distillation part of the process and | 
doubt after that we would be able to discern any significant 
difference if an alternative yeast were to be used. 


Interesting Fact 
There are over 1500 species of yeast identified and Yeast 
microbes could be amongst the earliest domesticated organisms. 


Distillery: Aberlour, 1897 
Founded by a local banker James Fleming 


A man’s got to believe in something. | believe I'll have another 
drink. 
— W. C. Fields 


28: Wash backs, pine or stainless steel, does it make a 
difference? 

Or indeed larch. There is some debate about whether the wood 
influences the nature of the fermentation, but | don’t see given the 


subsequent distillation how this would be significant. | believe the 
choice is partly about cost and the ease of subsequent cleaning and 
maintenance. However, there could be a debate about the efficiency 
of the yeast and therefore maturation in the various options. 


Interesting Fact 

Royal Botanic Gardens, Kew, accepts 126 species names of pines 
as current, together with 35 unresolved species and many more 
synonyms. Whereas, there are only 10—12 species of Larch. 


Distillery: Caol lla, 1846 
In 1972, all the buildings with the exception of the warehouses 
were demolished and rebuilt 


“Civilization began with distillation.” — Faulkner 


29: Pot still or column stills? 

Scotch malt whisky is made exclusively in pot stills, i.e. a batch 
process where consistency is required. Grain whisky in Scotland at 
least tends to be made in column stills, which is a continuous 
process, greater volumes and lower cost. 

We also have hybrid systems where you could find a column on 
top of a pot. 


Interesting Fact 

Demerara distillery in Guyana, has a Wooden Continuous 
Coffey or EHP Wooden Still which is the last fully working example 
of its kind in the world today. 


Distillery: Penderyn, 2000 
Currently planning to build two new distilleries in different parts of 
Wales 


“Great fury, like great whiskey, requires long fermentation.” 
— Truman Capote 


30: Does the shape of the still matter? 
Absolutely! 


Apart from size which allows for the volume of the boil, shape 
creates a unique interaction with the copper of the still as the 
vapours rise. This in large part creates the unique new make from a 
particular distillery. 

Consistency is so important in whisky making. | remember one 
distillery; but can’t recall the name; who had replacement stills made 
to exactly the same shape, even with the dents and apparently the 
spiders! 


Interesting Fact 

Reflux is where heavier elements are returned to the pot rather 
than passing down the lyne arm. The more reflux, the lighter the 
spirit. Reflux can be influenced by shape of the still. Boil bulbs at the 
neck and tall swan necks have this effect. 


Distillery: Benriach, 1897 
Only produced its first single malt in 1994 


Igor Stravinsky, Russian pianist and composer, discusses his 
love of whisky — “My God, so much | like to drink Scotch that 
sometimes | think my name is Igor Stra-whisky.” 


31: Double or triple distilled? 

Whisky in Scotland is normally produced with two distillations. First 
the wash still and then secondly the spirit still. Each distillation 
producing higher levels of alcohol. It costs more to distil three times, 
do the economics play a role here? 

Only Auchentoshan in Scotland distils all of its whisky three times. 
Irish whisky by definition is distilled three times. 

The more you distil the higher the alcohol and the less space for 
other compounds. It is said this produces a more pure, cleaner spirit, 
but may have less character. Obviously, more water is then needed 
before bottling. 

If you think that 60% of the what you taste and smell in the glass in 
front of you comes via maturation, then perhaps triple distillation 
does not have as much of an impact on the final liquid. There is 
certainly nothing wrong with Auchentoshan, if you like that style of 
whisky. 


Interesting Fact 
It seems that no matter how many times you distil, you can’t get to 
100% ethanol. The maximum is around 96%. 


Distillery: Auchentoshan, 1823 
It was for a good number of years one of only two Lowland 
distilleries. 


“Distilling is a science; blending is an art.” 


32: Why Copper? 

There are some practical reasons, copper is easy to work with and 
create the various still shapes. It is like some other metals able to 
distribute heat evenly. 

But there is a chemical reason, copper acts as a sort of scrubber 
of the vapour and interacts to extract some of the sulphur that is 
produced, thus removing an unwanted compound from the new 
make. 


Interesting Fact 

Copper has the symbol Cu (from Latin: cuprum) and the atomic 
number 29. First used around 8000 BC, as it occurs naturally in its 
native form and can therefore be used directly without any further 
processing. 


Distillery: Highland Park, 1798 
Was originally the site of illicit whisky production by local smuggler 
and businessman Magnus Eunson 


“Give an Irishman lager for a month and he’s a dead man. An 
Irishman’s stomach is lined with copper, and the beer corrodes 
it. But whiskey polishes the copper and is the saving of him.” — 

Mark Twain 


33: The spirit cut — long or short? 
It depends on both the equipment and the style you are seeking. A 
smaller heart will reduce the range of compounds you are left with in 


the new make. As the phenol compounds come off towards the end 
of the run, you would expect a longer run for peated whisky. 


Interesting Fact 

Spirit Airlines is a low-cost carrier in the USA, Caribbean and 
South America flying to 60 destinations. Wonder what type of whisky 
their onboard beverages and snacks includes? 


Distillery: Fettercairn, 1824 
The name “Old Fettercairn” was dropped in 2002 


“Lord, give me coffee to change things | can change, and 
whisky to accept the ones | cannot!” — Anonymous 


34: How do Grain whiskies differ from Malt? 

They don’t use malted barley, but usually a single grain, either 
corn or wheat in Scotland. 

Then there is the still. Grain whisky which makes up the other part 
of your blended scotch is likely to be produced in large factory type 
distilleries using a column still with a continuous process. 

Grain tends to be of higher alcohol and cheaper to produce, so 
most blends are cheaper than malts. 


Interesting Fact 

Mark Twain was, in fact, Samuel Langhorne Clemens (November 
30, 1835 — April 21, 1910), born in Florida and also known as 
Thomas Jefferson Snodgrass. Described as a writer, humourist, 
entrepreneur, publisher and lecturer. 


Distillery: Bowmore, 1779 
Its own maltings are mixed with those produced by Simpsons in 
the ratio 1:3, before mashing 


“| always take Scotch whiskey at night as a preventive of 
toothache. | have never had the toothache; and what is more, | 
never intend to have it.” — Mark Twain 


35: What grains are used? 


Although in the USA you will have mixed grain bills of different 
grains, sometimes this will include malted barley. 

As different grains mash and ferment differently, it makes the 
process more complex, when to add what grain. Rye is known as a 
difficult grain to work with, hard to crack. 

There was a 5-grain whisky we tried from Zuidam in Holland; the 
mash bill was, wheat, corn, rye, malted barley and spelt. 


Interesting Fact 
Dylan Thomas was born in Swansea in 1914 and died in New York 
City in 1953. 


Distillery: Strathmill, 1891 
Founded in an old mill and originally called Glenisla-Glenlivet 
Distillery 


“I’ve had eighteen straight whiskies; | think that’s a record!” — 
Dylan Thomas (1914-1953, Welsh-born poet and writer, His Last 
Words?) 


36: How are grain whiskies distilled? 

In Scotland, the grain distilleries use column stills. There are two 
columns, the first is called an analyser the second the rectifier. It’s a 
bit like having a series of pot stills on top of each other. The higher 
the vapour reaches, the purer the alcohol, which can achieve 96% 


purity. 


Interesting Fact 

The volcanic island of Ailsa Craig is visible about 10 miles (16 km) 
offshore from Girvan and Turnberry golf resort, renamed Trump 
Turnberry in 2014, is 5 miles north of the town. 


Distillery: Girvan, 1963 
Since 2007, the site has also incorporated the Ailsa Bay Distillery. 
Also produces Hendrick’s Gin 


“Alcohol is necessary for a man so that he can have a good 
opinion of himself, undisturbed be the facts.” — Finley Peter 


Dunne 


37: Are grain whiskies any good? 

Aged correctly — and it needs a longer time than with malts — you 
can achieve some remarkable results. 

In Japan, they produce good grain whisky that has not been 
matured for a long time and, of course, you have the USA with all 
manner of grain whiskies. 

Grain certainly seems to be making a comeback and should not 
be simply dismissed as second rate. Having said that, it is a very 
different style of whisky and may not be to every one’s taste. 


Interesting Fact 

The Isle of Jura is famous for its “Paps”, occupied by 200+ people 
and over 5000 deer. The word pap is an ancient word of Old Norse 
origin for the breast and are on Jura, three conical shaped 
mountains on the west side of the Island. 


Distillery: Jura, 1810 
Second tallest stills in Scotland 


“My favourite dinner is a steak dinner, a good bottle of 
scotch, and a loyal dog to eat the steak.” — Johnny Carson on 
The Tonight Show 


38: What is malted barley? 

This malting process can equally be applied to grains. For malt 
whisky, you need to use malted barley. This involves drying the 
barley to bring the moisture content down to around 14%. It is then 
steeped to absorb water and start the grains to sprout. When the 
moisture content is above 40% it is laid out and turned over regularly 
until air dried. At this point, it is called “green malt”. Then dried in a 
kiln and if for a peaty whisky, dried again or smoked. 

Malting provides access to the various enzymes in the grain to 
work on the starches to produce sugars. 


Interesting Fact 
Teaninich means the house of the hill or moor, or meeting place. 


Distillery: Teaninich, 1817 
Has a complex pre fermentation process which although efficient 
with high yields and clear wort, it is relatively expensive. 


“For people who enjoy a spirit with flavour, malt whisky at its 
most robust is a world champion. Those who suffer from fear of 
flavour might feel safer with white rums or vodkas.” — Michael 
Jackson, Whisky Expert 


39: Where does the smoky flavour come from? 

It's funny how different people use different words to describe 
whisky that has used peated barley, yet they mean the same thing, 
you get smoky and peaty. In the nosing kit | have, there are 
medicinal, peaty, phenolic, smoky and solventy. 

This range comes from the range of phenolic compounds that 
derive from the peat smoke used to dry the barley. 

Picking up on the word flavour, is it really taste or smell you are 
experiencing? 


Interesting Fact 
The original Octomore distillery was founded in 1816 and ran as a 
farm distillery until 1840. 


Distillery: Bruichladdich, 1881 
First production in its new iteration was in 2001 


Jim McEwan Bruichladdich said, “Whisky is like life. If you 
think you know it all, you’d better start over from the beginning, 
because you don’t know shite.” 


40: What are low wines? 
This is the name given to the distillate after the first distillation from 
the wash still. Likely to be no higher than 20% alcohol. 


Interesting Fact 
Hemmingway won the Nobel Prize in Literature in 1954, yet his 
books were burned in Berlin in 1933, “as being a monument of 


modern decadence’, and disavowed by his parents as “filth”. 


Distillery: Miltonduff, 1824 
Before licencing, was operating as an illicit farm distillery called 
Milton Distillery 


“! drink to make other people more interesting.” — Ernest 
Hemingway 


41: What are Feints? 

This is the liquid left over after you have taken out the heart of the 
run. Can be added back into the still and redistilled as it will contain 
some extractable alcohol. 


Interesting Fact 
A royal warrant expires five years after the death of the monarch 
who issued it. 


Distillery: Royal Brackla, 1812 
Granted a Royal warrant in 1835 by William IV 


“Whisky, like time, is a river and the course of both can be 
changed because each is flowing into something as yet 
unknown.” — Dave Broom 


42: What are worts? 

Certainly not warts that you might find on witches’ noses. 
Remember the initial process is the same as making beer. The first 
stage is called mashing, where the barley — and other grains if you 
have a mixed mash bill — is mixed with water and boiled. The liquid 
derived from the barley mashing process is call “wort”. Yeast is then 
added to commence the fermentation process producing and 
alcoholic “beer”, or wash. 


Interesting Fact 
Warts are caused by the human papilloma virus (HPV). There are 
about 130 known types of human papilloma viruses. 


Distillery: Cragganmore, 1869 
It seems that during the time of its foundation and 1981, all 
production was sold to a blender James Watson & Co 


“Now | don’t know if you remember the first time you ever 
tasted whisky and the tremendous shock to the nervous system 
it is. In Scotland, this usually happens around the age of four — 
not because your parents give it to you but because there are 
these parties at New Year...” — Billy Connelly 


43: What do you mean by the heart of the run? 

It’s all about boiling. Ethanol boils at 78.2C, prior to this 
temperature point other compounds in the wash boil and then 
condense, similarly, after this temperature point. The first part of the 
“run” will contain compounds which are not desirable; these are 
called “heads” or “foreshots” and are not captured as part of the new 
make. At the end of the “run” come tails, again undesirable 
compounds, they are also not retained. In between we have the 
“heart” of the “run”. The points between these three parts are called 
the cut. The cut in each distillery will vary depending on what style of 
new make they are looking for. 


Interesting Fact 

In the 1990s, there was the start of “Super premium brands” of 
spirits. Higher quality, price etc. This opened the door for smaller 
volume producers to operate profitably in this segment. 


Distillery: Strathearn, 2013 
Can be seen as a micro distillery with capacity around 30,000 Itrs 


George Bernard Shaw — Thoughts on whisky: “Whisky is liquid 
sunshine.” 


44: What is “new make”? 
This is the clear liquid that comes from the still before it is casked 
and after going through the spirit safe. 


Each new make from different distilleries will have its own 
signature, nose and taste. Some are pleasant and I’m sure could be 
sold as what is sometimes called “white dog”, others clearly need the 
help of the wood to be palatable. 


Interesting Fact 

White dog is a film made in 1982, where the understanding of the 
term is ‘a dog trained to make vicious attacks upon, and to kill, any 
black person’. 


Distillery: Allt-a-Bhainne, 1975 
The only official bottling was launched in 2018 


“Rome was built on seven hills, Dufftown stands on seven 
stills.” — Classic Scottish Proverb 


45: What is a Lyne arm? 

At the top of the still which narrows, there is attached a copper 
pipe; this allows the vapours to run off into the coil. This is the lyne 
arm. As you will have seen in photos of distilleries, the shape of stills 
varies considerably as do the lyne arms, both in size and direction. 

Generally, an upward sloping arm will produce a lighter spirit and 
one pointing downwards a heavier spirit. This is due to how the 
various compounds condense and flow either down the coil or back 
into the still. 

Some distilleries then add a purifier — small copper type cask — 
that will “filter” out some of the heavier compounds. 

Safe to say the shape makes a difference to the nature of the 
spirit. 


Interesting Fact 
The Lynn Arms is a pub and hotel near Kings Lynn in Norfolk. 
Lynn is derived from Welsh Ilyn meaning “lake”. 


Distillery: Auckroisk, 1974 
Had three owners before it commenced distilling 


“Whisky has killed more men than bullets, but most men 
would rather be full of whisky than bullets.” — Winston Churchill 


46: How are stills heated? 

Historically, they were heated directly, like boiling a kettle. The 
heat source would vary depending on where the distillery was 
located and what was locally available. 

Some distilleries have now converted to gas as the heat source 
and also use a heating element inside the still. 

Control of temperature is important in the process, particularly if 
you are using a long distillation time. 


Interesting Fact 
Lord Macduff, the Thaneof Fife, is a character in William 
Shakespeare’s Macbeth. 


Distillery: Macduff, 1960 
The core of William Lawson blend 


“I’m here to kick ass and drink whiskey, and pilgrim, I’m out 
of whiskey.” — John Wayne 


47: What are Phenols? 

The proper name is Phenolics, of which Phenol is one. They are 
the range of chemicals that provide various peated, smoky and 
medicinal flavours in whisky. Derived both from the use of smoke to 
dry barley and also from the maturation process. They arrive late in 
the distillation process and depending on the cut used, some may 
not be captured in the new make. Hence, not all whisky from peated 
barley may have the same content and thus taste and smell 
differently. The source of the peat makes a difference, as the original 
plant types have different chemical compositions and thus peat from 
different locations will have a different impact on the barley. 

PS Phenolic compounds and their aromas (sourced from lan 
Buxton and Paul Hughes’ book The Science and Commerce of 
Whisky) 


Cempound Flavour 


Phenol Carbolic 
2-Methylphenol (o-cresol) Musty, medicinal 


3-Methylphenol (m-cresol) Woody, ethereal 


4-Methylphenol (p-cresol) Medicinal 


Dimethylphenols (Xylenols) Medicinal, sweet 


2-Methoxiphenol (Guaiacol or 


creosol) Medicinal, woody, smoky 


4-Ethylguaiacol Smoky, meaty 


4-Vinylguaiacol Spicy, clove 


4-(2-propenyl) guaiacol (Eugenol) || Cinnamon, cloves, spicy 


Interesting Fact 
Glendronach is located in the valley of the forge and draws its 
water from the Dronach burn 


Distillery: Glendronach, 1826 
One of the first to receive its licence after the passing of the 1823 


shall not go.” — Mark Twain 


48: What is a washback? 

Very large round containers where the fermentation takes place. 
Some are made of stainless-steel, others of wood, mainly larch; 
cleanliness is an issue in the choice. 

The wort will spend 2 to 4 days in the washbacks after the yeast is 
added and off goes the process of converting sugar to alcohol. The 
yeast needs a consistent temperature to operate effectively, the 
process also produces heat. 


During the process, you get a lot of carbon dioxide produced, 
some distilleries capture this and sell it. 


Interesting Fact 

Robin Laing is known as the whisky bard for his many songs and 
poems dedicated to whisky. Robin is sometimes to be found on the 
Tasting Panel of the Scotch Malt Whisky Society. It’s a difficult job, 
but someone has to do it! 


Distillery: Tomintoul, 1965 
A single cask was released in 2018 — Tomintoul 1965 The Ultimate 
Cask. There were only 105 bottles 


“When you hold it in your hand, it’s the pulse of one small 
nation — So much more than just a dram You can see it if you 
will — The people and the weather and the land. The past into 

the present is distilled.” — Robin Laing, More Than Just a Dram 


49: What are worm tubs? 

To cool down and condense the vapour coming from the still, a 
metal coil attached to the Lyn arm is used. This coil is then immersed 
in a container filled with water. The water absorbs the heat as the 
vapour condenses; thus, needs to be changed during the run to keep 
it cool. The container that the coli sits in is called a worm (the coil) 
tub. They tend to be large as the coils are long. An issue is when you 
have a leak in the coil! 


Interesting Fact 

Scapa Flow was a main British naval base where the surrendering 
German fleet at the end of the first world war scuttled their ships. It is 
now a highly recognised diving site. 


Distillery: Scapa, 1885 
Has one of only two Lomond stills surviving in the industry 


WC Fields — Thoughts on whiskey: “Always carry a flagon of 
whiskey in case of snakebite and furthermore always carry a 
small snake.” 


50: Where does the sweetness in whisky come from? 

Ethyl alcohol, or ethanol, tastes sweet on its own to roughly 50% 
of the human population. If you have had a chance to try varieties of 
new make then there is a sweetness there, at least in the ones | 
have tried. This sweetness is derived from the grain used, hence 
bourbon with a large element of corn in the mash bill is sweeter than 
whisky. 

The second source of sweetness is in the maturation. Here, you 
are looking at two influences. Firstly, the oak contains compounds 
like vanillin that offer sweet notes, then there is the influence of the 
previous occupant. If matured in an ex-sherry cask then you will 
have a fruity sweetness to add to the mix. The type of sherry will 
produce a different effect, Oloroso, which lends dark, nutty, dried fruit 
notes, and Pedro Ximénez, which gives a syrupy, raisin sweetness. 


Interesting Fact 

Pedro Ximénez is a white Spanish grape variety probably 
originating from the Andalusia region. It was taken to Australia in 
1832. 


Distillery: Chita, 1972 
A Japanese grain distillery owned by Suntory and using almost 
exclusively corn as the grain 


“Anybody who hates dogs and loves whiskey can’t be all 
bad.” — WC Fields (1880-1946) 


Section 3 — Maturing 


51: What is chill filtering? 

The liquid is reduced in temperature and then filtered through an 
absorption filter. It removes some of the fatty acids and esters and 
prevents the whisky from becoming cloudy in the bottle. So, it is a 
cosmetic process. Some distilleries believe that by removing these 
elements you are removing essential parts of the character of the 
whisky and pride themselves in not doing it. You will see this 
referenced on the label. 

A good test is to leave a non-chill filtered whisky near the aircon 
air stream, and you will see it become cloudy. 

PS. Single malt whiskeys are usually chilled down to 0°C, while 
the temperature for blended whiskey tends to be lower because they 
have lower levels of fatty acid. 


Interesting Fact 
Activated carbon (charcoal) filters are amongst those used in the 
spirits industry. 


Distillery: North British, 1885 
Edinburgh's last working distillery 


“Whiskey, like a beautiful woman, demands appreciation. You 
gaze first, then it’s time to drink.” — Haruki Murakami, Hard- 
Boiled Wonderland and the End of the World 


52: What do we mean by cask strength? 

This is the strength of the whisky in the cask, so it is not diluted 
before the cask is “broached” and then bottled. Each individual cask 
will have a slightly different alcohol level at the end of the maturation 
period, so if you are blending casks then the average would be used. 


There is a view that whisky matures best if casked at around 63% 
and some distilleries may water down the new make to achieve the 
appropriate starting cask strength. Another factor here is space 
saving, the higher the strength the less casks and space you need. 

PS. There is a term “vatting” which means the mixing of malt 
whiskies, as opposed to blending which is mixing malt and grain 
whiskies. The term “vatting” is no longer allowed to be used to 
describe “blended malts”. 


Interesting Fact 
With the various stills involved at Mortlach and some redistilling, 
the spirit could be said to be 2.81 times distilled. 


Distillery: Mortlach, 1823 
Has a still called “Wee Witchie” 


“The purpose of Scotch whisky is to give pleasure, and such 
pleasure can be as sophisticated as you like. This is the glory of 
the drink, and it is what distinguishes Scotch from less noble 
liquors.” — Charles MacLean, Whiskypedia 


53: Why Oak? 

Oak is favoured because it is a strong, dense wood yet easy for 
the coopers to work with, bending well with heat without splitting. It 
has a tight grain that prevents leaking but is porous, allowing oxygen 
in and out. Oak trees are fast growing with tall, straight trunks, giving 
good quality wood and high levels of vanillins when toasted. 

Remember, casks we originally not about maturation but about 
movement and storage. The whisky was not around long enough to 
mature. 


Interesting Fact 

There is a process called Tyloses which helps the Oak to produce 
Heartwood which contains the various chemicals that interact with 
the whisky. 


Distillery: Glenmorangie, 1843 
In the top four bestselling single malts in the world 


“Love makes the world go around, not at all. Whisky makes it 
go around twice as fast.” — Compton Mackenzie 


54: Size of casks and does it make a difference? 

Yes, it does make a difference from two perspectives. One is 
storage. For example, a barrel 200 litres and a hogshead 250 litres. 
You get a 25% increase in volume with the hogshead, but it only 
adds something like 12% to the storage area in the warehouse. 

The other is maturation. The smaller the cask the more interaction 
there is between the liquid and the wood, so quicker maturation. 

As you can see, there is a trade-off when it comes to the decisions 
you might need to make in the warehouse. 


Interesting Fact 

If you search for hogshead on the Internet, you will find various 
sizes quoted from 238 Itrs to 250 ltrs. The original measure was 63 
US gallons or 52.5 imperial gallons. But this is for a wine hogshead. 
A beer hogshead is 64 US gallons or 53.3 imperial gallons. Hence 
the difference. 


Distillery: Aultmore, 1896 
Completely rebuilt in the 1970s so none of the original buildings 
remain 


“Give me good whisky and bad women. Sit back and watch 
me scream, give me bad whisky and a good woman, | won’t do 
a thing!” — Shel Silverstein 


55: Does older mean better? 

It usually would mean more expensive, but in my view, not 
necessarily better. Bear in mind that “better” is a subjective term and 
largely down to individual taste. 

I've tasted some very good young 3- to 4-year-old whiskies, which 
| enjoyed more than some 10- to 12-year-olds, but that was my view. 


Interesting Fact 


A 14 oz. bottle of Glenavon Special Liqueur Whisky is considered 
the oldest Scotch whisky in the world. The Scotch was bottled by the 
now-defunct Glenavon Distillery sometime between 1851-1858. 


Distillery: Glen Ord, 1838 
It has its own maltings and also produces malt for Talisker 


“The common belief that whisky improves with age is true. 
The older | get the more | like it”; “I like my whisky old and my 
women young.” — Errol Flyn 


56: What is going on in the cask? 

You can’t see what is going on, but you can see the effect when 
you remove the liquid after some time. It is all happening at the 
molecular level with various chemical interactions. In simple terms, 
you have a number of different interactions taking place at the same 
time, so it is complicated with lots of variables. 

Firstly, there is an ongoing interaction within the liquid. Then you 
have an interaction between the wood and the liquid; this is in three 
parts, with the charring, with the wood beyond the charring and then 
with the residue from the previous occupant left in the wood. There is 
an interaction with the air that is permeating the wood from the 
outside and also evaporation. 

It’s all a bit mysterious and this adds to the attraction of whisky, a 
bit like a box of chocolates — you never know what you are going to 
get. We have had single casks from the same distillery, distilled on 
the same day and bottled later on the same day, but it was easy for 
people to detect that they were not the same whisky. 


Interesting Fact 

The various types of Oak have different characteristics. As far as 
whisky is concerned, we have Quercus (Oak) Monglica (Japanese), 
Alba (American) and then in Europe, Petraea and Robur. 


Distillery: Balblair, 1790 
The fourth oldest distillery in Scotland 


“While | can’t walk on water, | can certainly wobble on 
whisky.” — Ashwin Sanghi 


57: Does location matter? 

In terms of maturation, yes, very much so. The external factors 
play a role in the outcome, humidity and temperature. If you mature 
two casks at different heights in the warehouse, the content is likely 
to be different. Hence, more sophisticated warehouses with 
controlled environments, particularly in places like India where the 
conditions are perhaps more extreme for whisky maturation. 

There is another aspect to this and that is physical location. 
Ardbeg has been into space to see if this makes a difference to 
maturation. Warehouses next to the sea in Islay for example are said 
to be influenced by the sea air. There are other distilleries on Islay 
who mature their whisky on the mainland as they believe it makes no 
difference. Can be good marketing though! 


Interesting Fact 

On average, an ASB will weigh 110 lbs (50kg) empty and around 
520 Ibs (236) when filled. 

The definition of the international pound was agreed by the United 
States and countries of the Commonwealth of Nations in 1958. 


Distillery: Glen Albyn, 1844 
Closed in 1983 and subsequently demolished 


“If you think you know more about whisky than anyone else 
in the room...find another room.” 


58: Why the increase in “finishing”? 

A cynical view might be that it is a way to improve a not very good 
cask, let’s rerack into another cask and give it a twist. On the other 
hand, it is about experimenting. What happens if we take our whisky, 
which is matured in ex-bourbon casks, when it spends the last two 
years before bottling in an ex-port cask. It will be different. From a 
business point of view, it allows a wide range of expressions to be 
offered to the market. 


Interesting Fact 
Might be mentioned on the label as “double finished” or “wood 
finished”. Sometimes, the finishing is in new oak casks. 


Distillery: Dailuaine, 1852 
Tested in 1889 a new innovative feature — the pagoda roof 


“My favourite drink is a cocktail of carrot juice and whiskey. | 
am always drunk, but | can see for miles.” — Roy ‘Chubby’ 
Brown, English comedian. 


59: Why do we have greedy angels? 

During maturation, liquid is firstly absorbed into the wood. Casks 
are heavier after being emptied than they were before they were 
filled. There is then continuous evaporation during the maturation 
process. The wood is porous and allows air in and the evaporated 
liquid out. Casks stored in humid conditions lose a greater proportion 
of alcohol than those stored at lower humidity levels. Conditions of 
low humidity draws more water through the staves — leaving a higher 
proportion of alcohol in the cask. 

The nature of the cask, “tight” or “loose” plays a part, so the 
Coopers skill is important here. 

It is said that the rate of evaporation is 2% per year, but in fact in 
Scotland this is the amount per year that producers can write off for 
tax purposes, the real evaporation rates vary from one cask to 
another. One reason why older whisky is more expensive is that 
there is less left in the cask. 

Generally, in Scotland you have high humidity environments and 
thus alcohol is lost over time. In Japan, it is the other way around 
and they tend to increase the alcoholic strength over time. In India 
where you have much higher temperatures, they lose liquid at a very 
high rate. A reason why you won't see old Indian whisky as there 
would be very little left. 


Interesting Fact 
Perhaps the angel of whisky is Uriel. 


In modern angelology, Uriel is identified variously as a seraph, 
cherub, regent of the sun, flame of God, angel of the divine 
presence, presided over Tartarus (hell), archangel of salvation. 


Distillery: Port Charlotte, 1829 
Built on the grounds of the Lochindaal Distillery. Closed in 1929 
and now the whisky is produced at Bruichladdich distillery 


“Maybe there is no Heaven. Or maybe this is all pure 
gibberish — a product of the demented imagination of a lazy 
drunken hillbilly with a heart full of hate who has found a way to 
live out where the real winds blow — to sleep late, have fun, get 
wild, drink whiskey, and drive fast on empty streets with 
nothing in mind except falling in love and not getting 
arrested...” — Hunter S. Thompson 


60: Why were sherry casks used for maturation? 

Francis Drake, a good old Elizabethan privateer. The story is he 
captured Cadiz from the Spanish and on the dock were these large 
casks. They were, of course, filled with sherry. What to do? He 
loaded them on the ships and took them back to England. This 
apparently was the beginning of the English engagement with sherry 
or “sack” as it was colloquially called. Shakespeare refers to “sack” 
quite often. 

Whether this is true or not, large quantities of sherry and later port 
were imported into the British Isles. Casks in those days were a 
means of transporting liquids, think beer barrels. What do you then 
do with the empty sherry casks? You don’t want to take them back 
empty. Canny Scots acquired them and used them to mature whisky 
for at least the minimum legally required period before the liquid 
could be called whisky. So probably a cheap option. As the interest 
in sherry waned and imports were bottled rather than in casks, they 
became more expensive and hence the USA casks took hold. It is 
nearly eight times more expensive to buy ex sherry casks than ex 
bourbon casks and the large distilleries are investing millions of 
pounds in new casks every year, so this has an influence on the 
current balance in the industry. 


Interesting Fact 
Glenfarclas obtains its sherry casks from Jose Y Miguel Martin 
bodega with whom they have had a long-standing relationship. 


Distillery: Glenfarclas, 1836 
Known for its dedication to sherry cask maturation 


“Sometimes life is sad. You can cry in your booze if you want. 
I think that’s called a Whiskey Sour.” — Jarod Kintz 


61: What defines bourbon? 

The legal requirements in the USA include that it must be 
produced in the United States, made from a grain mixture that is at 
least 51% corn, aged in new, charred oak containers, distilled to no 
more than 80% proof and should be bottled at a minimum of 40%. 

Interestingly, there is no minimum aging requirement like for 
Scotch. So technically, you could simply leave it for three months 
and then sell it. The exception is straight bourbon, which has a 
minimum aging requirement of two years and any bourbon aged less 
than four years must include an age statement on its label. 


Interesting Fact 

Although not a bourbon but a Tennessee Whiskey, Jack Daniels is 
produced in Moore County which is a dry county, so the product is 
not available for purchase at stores or restaurants within the county. 


Distillery: Few, 2010 
In the Chicago suburbs producing Bourbon, Rye and Single Malt 
whiskies 


“| have never in my life seen a Kentuckian who didn’t have a 
gun, a pack of cards, and a jug of whiskey.” — Andrew Jackson 


62: What is the best age for whisky? 

Who really knows when a cask has reached its optimum point? 
There is a view that after 12-14 years, the vast majority of the 
complicated maturation has happened so about that time is right to 


bottle. There are also commercial considerations to look at, we need 
some cash flow from this stuff. Also, if you have a bad cask, it’s not 
going to get better by leaving it to mature longer. 

From an _ individual perspective, it also depends on _ your 
preferences. | would caution people when looking at older whisky 
which has been matured in sherry casks as you need to really like 
the sherry impact. Sometimes, it tastes more like sherry than whisky. 


Interesting Fact 
Kentucky is home to more barrels of maturing bourbon than 
people. 


Distillery: Rock Town, 2010 
Arkansas’ first ever Bourbon Whiskey 


“Whisky, gambling and Ferraris are better than housework.” — 
Francoise Sagan 


63: Why are bourbon casks used to mature whisky? 

They are more economical. Remember bourbon casks can only be 
used once in the USA by law. What do you then do with them? As 
the availability of the traditionally used sherry casks became more of 
an issue and the price increased, the industry turned to the USA and 
ex-bourbon casks became more of the standard. | guess this change 
happened over time and was not a deliberate idea to produce a 
different style of whisky using a different maturing environment. 

If you go back 50 years and before that, whisky would have been 
mainly from sherry casks, so sweeter and with more smokiness due 
to the way in which the barley was dried. 


Interesting Fact 

Over 70,000 people visited the Lakes Distillery in 2018 and was 
awarded ‘Whisky Visitor Attraction of the Year 2019’ by Whisky 
Magazine. 


Distillery: The Lakes, 2014 
The first bottle of single malt sold for £7,900 at auction on June 29, 
2018 


“! know I’m drinking myself to a slow death, but then I’m in no 
hurry.” — Robert Benchley 


64: What is charring? 

This is the firing of the inside of casks before being filled with 
liquid. There are different levels of charring. Charring caramelises 
some of the sugars in the wood, this leaves Tannins, Lactones and 
Vanillins which play a part in the flavours developed in the whisky 
during maturation. The other benefit is that the carbon acts to 
remove sulphur from the liquid. There is another term here, 
“Toasting”; this is a gentler heating of the wood. Think your morning 
toast from the machine, compare a lightly toasted slice of bread and 
one that you left and forgot about with smoke out of the toaster and 
the bread so black there is no point even trying to scrape it off. The 
first is toasting, the second is charring. 

PS. The American Independent Stave Company on Kentucky uses 
a scale of 1 to 7. One being the lightest called “Heavy Toast” and 
seven the heaviest called “Craft distillers char’. 


Interesting Fact 

Vanillin is an organic compound with the molecular formula 
C8H80O3. It is the primary component of the extract of the vanilla 
bean. Because of the increase in demand for vanilla, there is now a 
large production of synthetic vanilla which is made either from 
guaiacol or lignin. 


Distillery: Glenglassaugh, 1875 
Mothballed between 1986 and 2008 


“What whiskey will not cure, there is no cure for.” 


65: How much of this colour is due to additives? 

Most colouring is assumed to come from the maturation process. 

There is, however, the use of E150a caramel colouring, 
supposedly to adjust colour to achieve consistency. You might have 
a cynical view and say that perhaps some of the whisky at the 
cheaper end of the range might be tempted to add a bit more to 


achieve a darker colouring and an impression that the whisky is 
older. Being very cynical, it might be used on a more widespread 
basis. You will see usually on the label a reference to no colouring 
being added where the producer does not use colouring. If it is not 
stated, then | would assume some colouring has been used. 

PS. According to the Scotch Whisky Act of 2009, which basically 
sets and/or updates standards for Scotch production, Scotch was 
and remains a spirit “to which no substance has been added except 
(i) water; (ii) plain caramel colouring; or (iii) water and plain caramel 
colouring’. 


Interesting Fact 

There are four classes of caramel colour, each used in different 
types of food and drink. They are uninspiringly 150a / E150a, 150b / 
E150b, 150c / E150c and 150d / E150d. E150a used in whisky 
production is also used in Pet foods. 


Distillery: Tobermory, 1798 
During its life, it has been called both by the current name and 
ledaig. The later name is now reserved for their peated expressions. 


“Whisky making is the art of making poison pleasant.” — 
Samuel Johnson 


66: How many bottles do you get from a barrel? 

This depends on two factors; the size of the cask and the degree 
of evaporation. Take the main cask sizes and you will see the 
maximum 70cl bottles you might get, ASB is 200 Itrs, hogshead is 
225-250 ltrs and a sherry butt is 500 Itrs. 

| remember being told that the Scotch Malt Whisky Society 
broached a barrel and only manged to extract 5 bottles! 


Interesting Fact 
Old Pulteney based in Wick, a town which was “dry” between 1922 
and 1947 after the locals voted in favour of a USA style prohibition. 


Distillery: Old Pulteney, 1826 
Was rebuilt in 1958 


“I’ve been on a 46-year diet of olives and alcohol. The latter | 
consume. The former | save and use over again in more alcohol. 
In my lifetime, | imagine, | have consumed at least $200,000 
worth of whisky.” — W. C. Fields 


67: What is broaching the cask? 

Casks are filled using a small “bug hole” in the middle of the cask. 
This is then sealed with a bung. Casks are stored on their side with 
the bung on top. This allows access to the spirit when it comes time 
to test it. 


Removing the bung to extract a sample is called broaching the 
cask. 


Interesting Fact 

Bung is also British slang for a bribe, a “deal sweetener” of sorts. 
The term is used within football corruption, transfer agents paying 
“bungs” and the managers that accept them. 


Distillery: Glenrothes, 1878 
Interestingly, the distillery has a different owner to the brand 


“Whisky nosers, as they called themselves, eschewed what 
they saw as the pretentiousness of wine vocabulary. While 
oenophiles resorted to recondite adjectives, whisky nosers 
spoke the language of everyday life, detecting hints of stale 

seaweed, or even diesel fuel.” — Alexander McCall Smith, The 
Sunday Philosophy Club 


68: When does the colour arrive? 

As you will have noted, casks are not transparent so you can’t see 
what is going on inside. | understand the colour comes early on in 
the maturation process with most of it in the first four or five years. 
Remember the smaller the cask, the more interaction there is 
between the wood and the liquid. I’ve aged clear spirit at home in 2 


ltr casks and you have a pronounced sometimes dark colouring after 
6 months. 


Interesting Fact 

Primary colours are Red, Yellow and Blue. Secondary colours are 
combinations of two primary colours. Then there are tertiary colours, 
being a combination of primary and secondary colours. 


Distillery: Longmorn, 1894 
The backbone of many famous brands but not well represented as 
a single malt 


“When | read about the evils of drinking, | gave up reading.” — 
Henny Youngman 


69: What is re racking and why is it done? 

Well, | think there are two ways to answer this. Casks stored in a 
warehouse are often at different levels or heights, this might be up to 
eight casks high. This means that casks will be maturing in slightly 
different climatic conditions, in particular temperature. To bring a 
consistency to cask maturation, some distilleries will re rack casks to 
give them different times in different conditions. It also more recently 
is used to refer to whisky finished in a different type/size of cask from 
that which it soent most of its maturation period. For example, where 
you have whisky in an ex-bourbon cask for 12 years and then finish 
the whisky in a wine cask for 2 years. 


Interesting Fact 

The European Racking Federation (ERF) is the FEM Racking and 
Shelving Product Group and represents the _ interests of 
manufacturers of these products across Europe. Most of our 
members are National Associations in their own countries with many 
manufacturers and distributors; some smaller countries hold 
memberships as Individual companies. 


Distillery: Glenlossie, 1876. 
Glenlossie Distillery had its own platform at the Elgin-Perth 
railway. 


“I wish to live to 150 years old, but the day | die, | wish it to be 
with a cigarette in one hand and a glass of whiskey in the 
other.” — Ava Gardner 


70: How did they get it to taste like this? 

One of our early tastings had a guest that claimed to have tasted 
every Laphroaig that had been produced, hard to believe. Well, we 
just happened to have a single cask Laphroaig as our last dram. The 
origin of the drams at the tastings were not disclosed until we had 
tasted the dram — blind tasting. 

We came to the last dram and asked this guest what he thought of 
the dram and where it might have come from. There were some 
warm words about the dram and that it came from Islay. When | told 
him it was from Laphroaig, he responded, “How did they get it to 
taste like this?” 

Being a single cask, it would be different from a standard 
expression released from the distillery and he clearly had not 
sampled this Laphroaig before. 


Interesting Fact 
The distance between Laphroaig and Ardbeg is 2.1 miles, with 
Lagavulin in between them. 


Distillery: Laphroaig, 1815 
“Bessie” Williamson was the manager from 1954 to 1972 


“| may be drunk, Miss, but in the morning, | will be sober, and 
you will still be ugly.” — Winston Churchill 


Section 4 — The 
Market Environment 
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71: Why no age statement? 

A cynical view would be that it allows producer to both use younger 
whiskies and to be more creative in their marketing, thus there is a 
financial benefit. 

Or it could be in response to the market’s increasing interest in 
new experiences and therefore, new expressions. Bring out 
expression x this year and replace it with expression y next year. 
Probably a combination of the two. 


Interesting Fact 
Recent evidence suggests that age-related risk of death plateaus 
after age 105 in humans. What would be the equivalent in whisky? 


Distillery: Mannochmore, 1971 
Built on the same site as Glenlossie which was built almost 100 
years earlier. 


“I’m a simple man. All | want is enough sleep for two normal 
men, enough whiskey for three, and enough women for four.” — 
Joel Rosenberg 


72: What is so unique about single casks? 

Although the original new make put into two similar casks could be 
the same, the maturation will take a slightly different journey and will 
produce a unique whisky. They are all different. Even if you look at 
small batch releases say from four casks. The next batch release 
from four similar casks aged for the same time will be slightly 
different. 

Maturation is a complex and mysterious process and that is where 
the uniqueness is created. 


Interesting Fact 
Synonyms for unique include, different, exclusive, particular, rare 
and unexampled. 


Distillery: Cooley, 1987 
Created when John Teeling bought the disused state spirit factory, 
operated by Ceimici Teoranta 


“You’re not drunk if you can lie on the floor without holding 
on.” — Dean Martin 


73: Why are Japanese whiskies so expensive? 

Japanese whisky is seen as being very distinctive and with most 
production being sold at home, this tends to make the export 
quantities more expensive. We will see if the growth in new 
distilleries and therefore capacity will have an impact. 


Interesting Fact 

Masataka Taketsuru (1894-1979) was a Japanese chemist and 
businessman who founded Japan’s first whisky distillery and is 
regarded as the father of the Japanese whisky industry. 


Distillery: Karuizawa, 1955 
It was the smallest distillery in Japan, mothballed in 2000, and 
closed in 2011 


“Whisky making is an act of cooperation between the 
blessings of nature and the wisdom of man.” — Masataka 
Taketsuru 


74: Is it a good idea to buy a cask of whisky? 

A cask will probably appreciate in value, although you have to 
contend with a reduction in volume over time, storage fees and what 
do you do with it when you want to sell. Don’t forget, there is excise 
and VAT to pay when you move it out of bond for bottling. As with 
any investment, you need to consider your exit. 


Interesting Fact 
The spirit safe invented by Aeneas Coffey was first tested at Port 
Ellen. 


Distillery: Port Ellen, 1825 
Closed finally in 1987, now used to produce malt for other 
distilleries 


“Set up another case bartender! The best thing for a case of 
nerves is a case of Scotch.” — WC Fields 


75: How is Irish whiskey different from Scotch? 

Apart from the spelling of the word, of course! Primarily, Irish 
whisky is triple distilled, creating a “cleaner”, or lighter spirit. There 
are, however, exceptions to this. There are a few more differences; 
in Scotland, only malted barley is used while in Ireland, unmalted 
barley can be used, as well as other grains. 


Interesting Fact 
Linkwood is in Elgin, a town (former cathedral city) and Royal 
Burgh it is the administrative and commercial centre for Moray. 


Distillery: Linkwood, 1821 
Demolished in 1872 and then rebuilt 


“If when you say ‘whiskey’ you mean the devil’s brew, the 
poison scourge, the bloody monster that defiles innocence, 
dethrones reason...then | am certainly against it. But, if when 
you say ‘whiskey’ you mean the oil of conversation, the 
philosophic wine...the drink that enables a man to magnify his 
joy...then | am certainly for it. This is my stand. | will not retreat 
from it. | will not compromise.” — Noah S. Sweat 


76: Who drinks the most whisky? 

Based on the information | have seen, that would be the Indians. 
Although, perhaps it is not all whisky in the purist sense as they use 
a lot of molasses to produce the spirit. The largest selling brand in 


2017 was “Officers Choice” with 288 m/Itrs. Seven of the top ten in 
2017 were from India. 


Interesting Fact 

2017 consumption of Malt Scotch in the USA was more than twice 
the consumption in the UK. The USA being the world’s biggest 
consumer. 


Distillery: Braeval, 1973 
Owned by Pernod Ricard via Chivas Brothers formerly Seagram & 
Sons, originally founded in the 1800s 


“Beer does not taste like itself unless it is chasing a dram of 
neat whisky down the gullet — preferably two drams.” — 
Compton Mackenzie 


77: Which whisky should | invest in? 

It seems whisky investment is enjoying a very good run and 
showing some decent returns. You have basically two options. The 
first is to buy a cask; | always will say be clear about your exit 
strategy for this investment. You could end up with a lot of bottles of 
the same whisky. Best to look for an option where the distillery will 
buy back the cask. 

Then there is investment in individual bottles of either old whiskies, 
or new rare releases with limited number. If you can afford, buy two 
bottles, thus avoiding the trap of being tempted to drink your 
investment. 

Overall, it seems there are a consistent number of “top” distilleries 
which continue to lead the market; Macallan and Karuizawa are 
examples. 


Interesting Fact 
Akira Kurosawa is regarded as one of the most important and 
influential filmmakers in the history of cinema. 


Distillery: Speyside, 1990 
A Speyside distillery called Speyside 


“Whisky experience, is about gathering memories from each 
whisky, not just collecting sealed bottles.” — Single Malt Lodge 


78: Are whisky sales continuing to increase? 

There is a growing interest in whisky around the world, growth in 
sales etc., although in the UK, sales of Scotch whisky are stable or 
falling. | believe there is an increasing awareness and promotion of 
whisky, it is becoming more local and it has shed the image of being 
an old man’s drink. It still seems that whisky is largely drunk at home 
rather than in bar etc. There seems to be more of a willingness to 
explore and experiment. So, | see some parallels with what you are 
seeing in the beer industry. 

However, you read that younger people in particular are drinking 
less alcohol, so will the trend continue? Will the market shift away 
from Europe to other parts of the world? India is a very large market 
which is opening up and maybe persuaded to move away from local 
“whisky” to something more real. 


Interesting Fact 

Duke of Sutherland is a title in the Peerage of the United Kingdom 
which was created by William IV in 1833 for George Leveson-Gower, 
2nd Marquess of Stafford. 


Distillery: Clynelish, 1967 
The original Clynelish distillery was founded by 1S Duke of 
Sutherland in 1819 


(From a Marine bar Jacksonville, NC) — “I only stop serving 
whiskey when they can’t get their hand over the top of the bar.” 


79: What do you mean by “expression”? 

Imagine Ferrari as a brand, they then have different type of cars, 
California, 365, Testarossa, etc. With a distillery you will have age 
statement expressions 10 yo, 12 yo, 18 yo, 24 yo etc. Then you have 
no age statement expressions; take Ardbeg; Uigeadail, Supernova, 
Corryvreckan, etc. Each will be a different whisky. 


Interesting Fact 
Most expensive car in the world is a Bugatti la Voiture Noire which 
sold for $19 million. 


Distillery: Invergordon, 1959 
The vast majority of the spirit distilled goes into the Whyte & 
Mackay blends 


“The whisky bears a grudge against the decanter.” — Samuel 
Beckett 


80: How old is my 10 yo...? 

At least ten years old although it may contain some elements of 
older whiskies. The age statement simply indicates the youngest 
whisky inside the bottle. 


Interesting Fact 

Historically part of Banffshire, Dufftown is in the ancient parish of 
Mortlach. The old Kirkton of Mortlach, with the historic Mortlach 
Parish Church, is on the southern outskirts of the present town. In 
the nineteenth century, James Duff, 4th Earl Fife, established 
Dufftown as housing for soldiers returning home from the Napoleonic 
War. 


Distillery: Dufftown, 1896 
One of the few distilleries where the wash stills are smaller than 
the spirit stills 


“Scotch...will never fail to offer a challenge to those most 
wise parts of the human body — the senses of taste and 
satisfaction.” — The Earl of Elgin and Kincardine, KT 


81: Are European whiskies any good? 

Yes, of course, there are some very good European whiskies, 
although as distilleries are relatively new compared with Scotland so 
there is perhaps not the age depth that you might find in Scotland or 
the other older regions. 


A personal opinion is that Pot stills are an essential part of the 
character of malt whiskies. Some European whisky makers started 
out making fruit-based spirits and the distillation equipment did not 
consist of Pot stills. Hence, in my view, some lack the depth that you 
achieve in Scotch Malts. 


Interesting Fact 

St Georges day falls on April 23; he was a soldier of Cappadocian 
Greek origins, member of the Praetorian Guard for Roman emperor 
Diocletian, who was sentenced to death for refusing to recant his 
Christian faith. 


Distillery: St George, 2006 
Made the first English Malt whisky for over 100 years 


“A fine single malt whisky, of course, is purely medicinal — it 
cures all manner of ailments one may care to imagine.” — Alex 
Morritt, /mpromptu Scribe 


82: How can they make whisky in Sweden? 

Why not? 

They make whisky in Bhutan, Egypt and Uruguay, so why not in 
Sweden. Some good whisky in Sweden. It is part of the growth of 
whisky production across Europe and indeed the world. Swedes 
have enjoyed other people’s whisky and imported it for a number of 
years, why not make our own? 


Interesting Fact 

Sweden also known as Faroese Sv@riki, Icelandic Svipjoé, and 
the more notable exception of some Finnic languages, Ruotsi 
(Finnish) and Rootsi (Estonian) and, of course, in Swedish and 
Norwegian as Sverige. 


Distillery: Benrinnes, 1826 
A flood destroyed the original distillery in 1829 and it was rebuilt a 
few kilometres away 


“Whisky has made us what we are. It goes with our climate 
and with our nature. It rekindles old fires in us, our hatred of 
can’t and privilege, our conviviality, our sense of nationhood, 

and above all our love of Scotland.” — Sir Robert Bruce 
Lockhart 


83: What do you mean by Vatting? 

This is the blending of Malt whiskies from different distilleries, or 
whiskies from the same distillery that have, for example, been 
matured in different types of wood. The Scottish Whisky Association 
no longer allows the use of the term, so bottles will refer to Blended 
Malts instead. 

Another term or concept that you might not have heard of is Aged 
Blends. This is where the blended whisky is created and then 
matured for a few years more. 


Interesting Fact 
The numerical value of vatting in Chaldean Numerology is: 6 
The numerical value of vatting in Pythagorean Numerology is: 3 


Distillery: Tullibardine, 1949 
Mothballed in 1994, then sold in 2003 for £1.1m to the current 
owners. 


“Whisky is by far the most popular of all the remedies that 
won’t cure a cold.” — Jerry Vale 


84: What is the most expensive whisky? 

| can’t remember at the time of this question what would have 
been the answer, but | probably would be not far wrong to say it was 
a Macallan. Noticeable that a fair few of the records are set at 
Bonham Auctions in Hong Kong. At the time of writing, a new world 
record had just been set at the aforementioned auction, in May 2018. 
Where two 60-year-old Macallans were sold for the HK$ equivalent 
of £751,703 and £814,081; both prices include auction charges. 

The record-breaking whisky was bottled in 1986, and Macallan 
commissioned Peter Blake and Valerio Adami to design labels for 


very limited editions, to offer as corporate gifts to the distillery’s most 
valued customers. Only 24 bottles — 12 of the Blake label and 12 of 
the Adami label — were ever produced. They are elegantly presented 
in especially commissioned cabinets or Tantaluses, based on the 
traditional ‘Brass and Glass’ distillery spirit safe. 


Interesting Fact 

Campbell Cairns — Elchies 

Set in the heart of the Spey valley in the hills above the charming 
village of Aberlour, Campbell Cairns farm is one of the oldest 
properties in the parish of Elchies. The historical site of a fabled 
battle between a band of Camerons on retreat after Culloden and the 
government soldiers from the Campbell Clan. 


Distillery: Macallan, 1824 
Originally called the Elchies Distillery 


“A woman drove me to drink and | didn’t have the decency to 
thank her.” — WC Fields 


85: Who are the biggest consumers of Scotch? 

Well, not the Scots! It may come as a surprise, but it is the French. 
They consume nearly twice the volume of Blended Scotch than the 
USA — which is second and are second to the USA in consumption 
of Scotch Malt whisky. 


Interesting Fact 
Exports of scotch to Latvia in 2018 were £129.8m. Not bad for a 
country with a population of 1.944m people. 


Distillery: Craigellachie, 1891 
The Quaich Bar in the Craigellachie Hotel (not owned by the 
distillery) has over 1,000 different whiskies to choose from 


“You know you had too much whisky when: you have to 
screw up one eye to see double.” 


Section 5 — The Industry 


86: What is a Blend? 
Blended Scotch is a mixture of both Grain and Malt whisky, both of 
which need to meet the minimum age requirement. It is likely there 
will be Malts from more than one distillery and the grain will be the 
major participant in the joint venture. 

You also have blended Malts, without Grain but a combination of 
Malts from a few different distilleries, sometimes only two. For 
example, a Speyside and an Islay might be “Vatted” together. 


Interesting Fact 
Scottish whisky was exported to 175 markets in 2018. 


Distillery: Bunnahabhain, 1881 
They are increasing peated production and the peat ppm levels. 


“There is indeed one person who can help solve ‘writer’s 
block’. His name is Mr Johnnie Walker.” — Ashwin Sanghi 


87: Why did x distillery go out of business? 

Often, distilleries were closed during a downturn in the market, so 
the larger players reducing capacity by closing a distillery that 
perhaps needed some investment, rather than reducing capacity 
across their portfolio. 

Usually, going out of business is a result of not have a market or 
mismanagement. There is a massive investment needed not just in 
equipment but in wood and space for maturation. If you don’t make a 
profit for the first 10 years of your existence because you have little 
to sell, all this needs to be funded. Maybe you run out of cash and 
can't find any more to continue the project. Or just after these 10 
years, the market declines! 


It is not a short-term business and accurate crystal balls are in 
short supply. 


Interesting Fact 
The EU represented 30% of global exports of Scotch in 2018. 


Distillery: Glenturret, 1775 
Although the first licence was only granted in 1818 


“| like whiskey. | always did, and that is why | never drink it.” — 
Robert E. Lee 


88: How come blends always taste the same over time? 

The skill of the blenders, which is an art not a science. 
Consistency of the various whiskies, grain and malts, that make up 
the blend which can be up to forty different constituents. This then 
requires a consistency in both the production of the new make and 
the subsequent maturation, which is more difficult. 

Over the longer term say 10—20 years, there probably is a slight 
difference between the blend in year one and the one from year 
twenty. 


Interesting Fact 
Puni is an Italian distillery in Glurns that makes single malt whisky, 
including Alba, which is matured in Marsala casks. 


Distillery: Glen Grant, 1840 
Bestselling single malt in Italy 


A guy is stranded on a desert isle, alone for 10 years. One 
day, he sees a speck on the horizon. He thinks, it’s not a ship. 
The speck gets a little closer, and he thinks, it’s not a boat. The 
speck gets even closer and he thinks, it’s not a raft. Then, out of 
the surf comes a gorgeous blonde woman wearing a wetsuit 
and scuba gear. 

She comes up to the guy and says, “How long has it been 
since you’ve had a cigarette?” 
“Ten years!” he says. 


She reaches over, unzips a waterproof pocket on her left 
sleeve and pulls out a pack of fresh cigarettes. He takes one, 
lights it, and says, “Man, oh, man! Is that good!” 

Then she asks, “How long has it been since you’ve had a 
drink of whiskey?” 
He replies, “Ten years!” 

She reaches over, unzips her waterproof pocket on the right, 
pulls out a flask and gives it to him. He takes a long swig and 
says, “Wow, that’s fantastic!” 

She starts unzipping this long zipper that runs down to the 
front of her wet suit, and she says to him, “How long has it been 
since you’ve had some REAL fun?” 

The man replies, “My God! Don’t tell me that you’ve got a 
pool table in there!” 


89: Is whisky expensive to make? 

Volumes play a significant role in say price per bottle; hence, grain 
distilleries with continuous distillation produce alcohol at much lower 
cost than a pot still malt whisky distillery. 

A useful way to explore this is to take the retail price of say 
standard Ballentine’s. Reduce this by VAT and excise duty. What is 
left then has to cover the following; advertising, bottles and 
packaging, transport, retail and wholesale margins. What is then left 
would be the producers’ cut; costs and margin. It is not a lot of 
money, so it would tell you that the liquid is not expensive to make. 


Interesting Fact 

Edrington were quoted as buying 20,000 new sherry cask a year 
and disposing of 10,000. Cost per year of new wood is therefore 
around £14m. 


Distillery: Teeling, 2015 
The first new distillery in Dublin for 125 years 


“A glass of whisky in Scotland in the thirties cost less than a 
cup of tea.” — Catherine Helen Spence 


90: What is the difference between Highland and Lowland? 


William Pitt's Wash Act of 1784 introduced different provisions for 
distilling along a line between say north of Glasgow to Dundee in the 
East. Below the line was the Lowlands and above the Highlands. 
The Highlands had lower taxes and could use smaller stills, which 
resulted in a perceived better whisky, more flavoursome. It also 
required distillers to use local barley and barley could not be 
exported between regions. Remember, this was in a time of famine 
and starvation particularly in the Highlands. 

The other restriction was that Highland whisky was not legally 
available in the Lowlands, which was where the largest share of the 
population lived. 

What happened — smuggling! 

To this day, Lowland whiskies are regarded as lighter and more 
delicate than Highland whiskies. 


Interesting Fact 

Pitt’s India Act (1784), named for the British prime minister William 
Pitt the Younger, established the dual system of control by the British 
government and the East India Company, by which the company 
retained control of commerce and day-to-day administration but 
important political matters were reserved to a secret committee of 
three directors in direct touch with the British government; this 
system lasted until 1858. 


Distillery: Rosebank, 1840 

The distillery was closed in 1993. The still and other equipment 
was stolen in 2008 and in 2017 lan Macleod Distillers bought the 
brand and stock 


“There are two things a Highlander likes naked, and the other 
one is Malt Whisky.” — Sir Robert Bruce Lockhart, 1931 


91: What strength is the whisky when it is casked? 

Experience seems to indicate that the best strength to start the 
maturation process is 63%. So, water will be added as the strength 
of the new make off the still will be higher than this. Then, of course, 
depending on the environment in which the cask is stored, alcohol 


will be lost during the maturation process known as the angels’ 
share. 


Interesting Fact 

Joe E Lewis. In Chicago in 1927, Lewis refused the request of 
Jack “Machine Gun” McGurn (an Al Capone lieutenant) to renew a 
contract that would have bound him to sing and perform at the Mill 
Cocktail Lounge, which was partly owned by Capone. After refusing, 
because he had been offered more money by a rival gang to appear 
at their own club, “The New Rendezvous”, he was assaulted in his 
10th floor Commonwealth Hotel room in November 1927, by three 
enforcers sent by McGurn. They mutilated Lewis (his throat and 
tongue were cut) and left him for dead. It took him several years to 
be able to speak again. 


Distillery: Kavalan, 2005 
The name derives from the earliest tribe that inhabited the county 
where the distillery is situated 


“Whenever someone asks me if | want water with my Scotch, | 
say I’m thirsty, not dirty.” — Joe E. Lewis (American Comedian 
and Singer, 1902-1971) 


92: Why are there so many new distilleries being opened? 

You could probably write a book on this subject and maybe there 
will be one capturing this period in the history of the whisky industry. 
The industry has been through a number of peaks and troughs, 
where new capacity was added, distilleries were closed etc. We are 
in a market for whisky worldwide that is increasing and hence there 
is an attraction to increase capacity. | was told by a Managing 
Director of a relatively new distillery that investing in the whisky 
distilling business was a sure way to lose money. | see three 
different, and there may be more, reasons. Firstly, the main players 
in the industry simply extending capacity at existing locations and 
also opening new distilleries to provide more volume; Ailsa Bay and 
Roseisle would be examples. A number of new producers in Europe 
are simply moving into whisky production having previously 
produced say gin or fruit-based spirits. Then there are the 


newcomers to the industry, their motivations will vary, a simple 
business opportunity or a long-held dream to make whisky. The latter 
is likely to be the case with the smaller newcomers and “craft” 
distilleries. 


Interesting Fact 

A white-label product is a product or service produced by one 
company (the producer) that other companies (the marketers) 
rebrand to make it appear as if they had made it. 


Distillery: Aberfeldy, 1896 
Was built to produce malt for the blend White Label. 


How did you return from the whisky tasting at the pub 
yesterday? 
As lightning! 
That fast? 
Nope — more or less like the shape — in a zig-zag! 


93: What is the difference between Uisge Beatha, aqua vita, 
usquebaugh and Uisce beatha? 

They all refer to essentially the same thing but from different 
language sources. A clear distilled alcohol. 

PS. Uisge Beatha — Scottish Gaelic water of life, or whisky 

Aqua vita — Latin for water of life, aqueous solution of ethanol. 

Usquebaugh — Gaelic “water of life’, but also an Irish liqueur 
flavoured with coriander 

Uisce beatha — understood as the Irish name for whisky in Irish 
Gaelic. 


Interesting Fact 

Gaelic football is one of four sports (collectively referred to as the 
“Gaelic games”) controlled by the Gaelic Athletic Association (GAA), 
the largest sporting organisation in Ireland. Along with hurling and 
camogie, Gaelic football is one of the few remaining strictly amateur 
sports in the world, with players, coaches and managers prohibited 
from receiving any form of payment. 


Distillery: Arran, 1993 
They are building a new distillery on the island, Lagg Distillery 


A drunk was in front of a judge. 
The judge says, “You’ve been brought here for drinking 
whisky.” 
The drunk says, “Okay, let’s get started.” 


94: What do you mean by “Single Malt”? 

Simply a Malt whisky that comes from a single distillery. It may be 
from multiple casks and ages. With an age statement on the bottle 
say 12 yo, means that the youngest whisky on the bottle is 12 yo, it 
may contain whisky which is older. The need for consistency of a 12 
yo over each batch in effect means these are being “blended” in one 
distillery. 


Interesting Fact 
Prior to going into Administration in 2014, Bladnoch’s main source 
of income was from storing whisky for other distilleries and tourism. 


Distillery: Bladnoch, 1817 
Production only restarted in 2017 


What is the difference between a battery and a whisky? 
A battery has a negative side. 


95: Why do you only get peated whisky from Islay? 

The answer is you don’t. Historically, nearly all whisky in Scotland 
would have had a degree of smokiness as the main heat source 
would have been peat, used say for drying the barley. There are a 
number of distilleries that now offer a peated expression and in the 
Eastern Highlands Ardmore provides the backbone and phenols in 
Teachers blends. 

You might also note that Bunnahabhain from Islay produced 
whisky for many years with very, very low phenol levels and used 
unpeated barley. That has changed now, and they are producing a 


greater volume of peated whisky. Look for Moine on the label that 
will tell you it is peated. 


Interesting Fact 
Moine is a French word meaning “monk”. 


Distillery: Ardmore, 1898 
They use earthy highland peat from St Fergus 


“When standing on the Island of distilleries, you can almost 
see the coast of heaven.” — Robin Laing, from his song 
“Bruichladdich” (celebrating the rebirth of the distillery) 

www.robinlaing.com 


Robin is known as “the whisky bard”. 


96: Why is the term “premium strength” used on labels? 

It is used to indicate a liquid that has a higher level of alcohol than 
say the minimum allowed of 40%. It might be bottled at say 48%. 
Obviously, to the uninitiated it might signify something superior, 
perhaps clever marketing speak. 


Interesting Fact 

The “Dead Parrot Sketch’, alternatively and originally known as 
the “Pet Shop Sketch” or “Parrot Sketch’, is a sketch from Monty 
Python’s “Flying Circus“. A satire on poor customer service, it was 
written by John Cleese and Graham Chapman 


Distillery: Benromach, 1898 
The aim is to produce Speyside whisky of a 1950 style, which 
means with a hint of peat. 


Parrot Takes Flight 
On reaching his plane seat, a man is surprised to see a parrot 
strapped in next to him. He asks the stewardess for a coffee 
whereupon the parrot squawks, “And get me a whisky, you 
cow!” 


The stewardess, flustered, brings back a whisky for the parrot 
and forgets the coffee. When this omission is pointed out to 
her, the parrot drains its glass and bawls, “And get me another 
whisky, you bitch!” 

Quite upset, the girl comes back shaking with another whisky 
but still no coffee. 

Unaccustomed to such slackness, the man tries the parrot’s 
approach. “I’ve asked you twice for a coffee! Go and get it now 
or I’ll kick your ass!” 

The next moment, both he and the parrot have been 
wrenched up and thrown out of the emergency exit by two burly 
stewards. 

Plunging downwards, the parrot turns to him and says, “For 
someone who can’t fly, you’re a ballsy bastard!” 


97: Which is the oldest distillery? 

Based on dates for initial licencing is normally the basis for the 
date of “establishment”. Bushmills was founded in 1608 but did it 
have a licence? This is, however, used to support the argument that 
the Irish, not the Scots, invented whisky. In Scotland, the oldest is 
Glenturret which obtained a licence in 1775. That’s getting on for 250 
years. Also remember that there are some old distilleries in the USA. 

PS, Buffalo Trace was founded in 1773. 


Interesting Fact 
Retard refers to slowing something down or a dim-witted person, 
who is perhaps not a “full shilling”. 


Distillery: Bushmills, 1784 
But can trace back operations to 1608, making it the oldest 
distillery in the world 


WARNING: The consumption of alcohol is a major factor in 
dancing like a retard. * 


98: Why is Robert Burns associated so strongly with whisky? 
The direct link was that he was an excise man, chasing illegal 
stills. | think it is more to do with the indirect association of links to 


Scotland, Whisky and Scotland, Scotland and Burns, rather than 
Burns and Whisky. His works also refer to whisky but again in the 
context of writing about Scotland. 


Interesting Fact 

Robert Burns and his muse Jean Armour had an _ involved 
courtship, and a turbulent, passionate married life. She was 
apparently a beautiful young woman with the voice of a nightingale 
and linked to a lot of his work. 


Distillery: Glendullan, 1897 
In 1902, its whisky was delivered to the royal court and became 
the favourite of Edward VII 


“The whisky of this country is such a rascally liquor; and by 
consequence, only drunk by the most rascally part of the 
inhabitants.” — Robert Burns in a letter dated 22/12/1788 


99: Is there still illegal distilling going on in Scotland? 

Not in the same sense as it was in the days of Robert Burns. 
There will be some home distilling going on, but it would be difficult 
to find any significant or commercial distilling that was being carried 
out without a licence. They are unlikely to have a website. 


Interesting Fact 

There were over 200 people fined for illegal whisky making on 
Islay during the 1800s. The population of Islay in 1830 was around 
15,000. 


Distillery: Glen Elgin, 1898 
Integral part of the White Label blend 


“Whisky doesn’t ask silly questions, whisky understands.” — 
Anonymous 


100: What is “Peatreek”? 
This is a general term used to refer to illegally produced whisky. In 
the highlands of Scotland, illegal whisky production was obviously 


carried out with some degree of secrecy, often in a construction 
called a bothy. A small hut without any “modern” facilities, probably 
with a thatched roof and no windows. The still was fired by peat and 
the whole place would have been very smoky; as the first giveaway 
of any illicit still would be smoke, this was contained as far as 
possible. Peat smoke and reek, which means to smell badly of 
something, hence peatreek. 


Interesting Fact 

Cameron Bridge produced both grain and malt whisky using a 
combination of pot stills and column stills until 1929, when it shifted 
exclusively to grain whisky production. 


Distillery: Cameronbridge, 1824 
In 1830, it became the first distillery to produce Grain whisky using 
the Column still method invented by Robert Stein 


WARNING: The consumption of alcohol may leave you 
wondering what the hell happened to your bra and panties.” 


101: When a distillery has the term “Royal” in the name, what 
does it mean? 

It’s a bit like the phrase “By appointment to Her Majesty the 
Queen”. The whisky from this distillery had taken the fancy of a 
monarch and the monarch gave the producer a “Royal Warrant”. So, 
the equivalent of a shedload of likes on Facebook. | understand that 
the warrant expires at some point after their death. Not sure if they 
can then be extended by subsequent kings or queen, but as the 
Royal is still in use, | guess this must be the case. 


Interesting Fact 

There were two former distilleries with the name Lochnagar, the 
first founded in 1823; both were destroyed by fire, the first one by 
competitors. 


Distillery: Royal Lochnagar, 1845 
Only a kilometre away from Balmoral castle and given the royal 
warrant by Prince Albert in 1848. 


“The true pioneer of civilization is not the newspaper, not 
religion, not the railroad — but whiskey!” — Mark Twain 


*“Canadian liquor manufacturers have accepted the Health 
Canada’s suggestion that the following warning labels be placed 
immediately on all varieties of alcohol containers: 

WARNING: The consumption of alcohol may leave you wondering 
what the hell happened to your bra and panties. 

WARNING: The consumption of alcohol may make you think you 
are whispering when you are not. 

WARNING: The consumption of alcohol is a major factor in 
dancing like a retard. 

WARNING: The consumption of alcohol may cause you to tell your 
friends over and over again that you love them. 

WARNING: The consumption of alcohol may cause you to think 
you Can sing. 

WARNING: The consumption of alcohol may lead you to believe 
that ex-lovers are really dying for you to telephone them at four in the 
morning. 

WARNING: The consumption of alcohol may make you think you 
can logically converse with members of the opposite sex without 


spitting. 

WARNING: The consumption of alcohol may create the illusion 
that you are tougher, smarter, faster and better looking than most 
people. 

WARNING: The consumption of alcohol may lead you to think 
people are laughing WITH you. 

WARNING: The consumption of alcohol may cause pregnancy. 

WARNING: The consumption of alcohol may be a major factor in 
getting your ass kicked. 

WARNING: the crumsumpten of alchol may Mack you tink you kan 
type reel gode. 


Tasting Themes 


Over the years, we have conducted numerous tastings, not all in line 
with the way the purists might deem appropriate. The intention was 
always to entertain and educate the participants and provide variety 
and novelty. In the earlier years, the tastings were constructed 
around new releases from the Scotch Malt Whisky Society (SMWS) 
— whom we represented in Poland — were 99% single cask whiskies. 
Later through our Distinctive Distillations brand, we were able to offer 
a wide range of unique spirits from more geographical regions. 

Here are some of the themes we used which you could replicate 
with a small group of friends, five or six drams will provide a 
sufficient variations and level of complexity. 


New Releases 

New single cask expressions were released by the SMWS 
monthly. Once we had a new shipment, we could arrange a 
showcasing of the new stock. Usually five or six drams across the 
new range, carefully selected to provide variety and illustrate the 
variations that are possible when dealing with single cask 
expressions. 


Later under Distinctive Distillations, we were able to extend these 
events to cover a wider range of spirits. 


Scottish Regions 

This allowed us to undertake a tour of five or six distilleries in 
Scotland to cover the various regions. | would normally have the 
Islands as a region although they are not strictly a whisky region. 
This would then give Lowland, Highland, Islay, Campbelltown, 
Speyside and the Islands. This was focused on information about the 


various “typical” styles of whisky from the regions, more information 
on the locations and the distilleries. Trying to replicate more of the 
visit to the distilleries and, of course, experiencing the whisky. 


World Tour 

Similar to the regional tour but being able to illustrate and 
experience the different styles of whisky being produced around the 
world and why they can be so different. A comparative tasting. We 
could include America, Ireland, Europe, India and perhaps the far 
East. 


European Tour 

There are two versions here, the tight geography and the wider 
spaces. The first would be looking at Ireland, England, Wales and 
Scotland. The second would then extend to continental Europe, with 
perhaps Holland, Scandinavia, Germany and others added. As we 
normally had a wide variety of nationalities attending tastings, it was 
also an opportunity for them to bring along an example of whisky 
from their native country, usually with some surprises and a lot of 
debate. 


Islay 

Simply drams from the distilleries of the island. This allowed us to 
explore the variety of whisky produced, why they were different. The 
difference not just between distilleries bit also within distilleries. 
Again, the theme also allows a geographical focus and to look at the 
history of distilling on the island with a reference to the lost distilleries 
of Islay. 


Grape v Grain 

The idea here is to compare the complexity of matured spirits 
made with either grape or grain. Usually, this involved aged gin and 
Grappa, Armagnac and whisky. We might throw in a rum just to 
confuse matters. We would look at the production process and the 
impact of maturation. One of the key questions was whether the 
nature of the raw material made a big difference — type of grain and 
type of grape. (We used Armagnac as you can access some single 
varietal bottlings from the seven grape varieties allowed in 
Armagnac. ) 

Grain — Malt — Blend 


Here we are exploring what makes a blend and seeing if the 
participants can detect the base grain or malts in a particular blend. 
We also get to explain the different types of stills and the blending 
process itself, along with how blended whisky came to be the 
dominant style in the industry. There is also a chance to 
see/experience when you use quality grain and malt whisky then a 
quality blend can be produced. 

There would normally be six drams, two of each type. 


Blending 

The Harry Potter of tasting events. We have on hand a range of 
malts and grains and participants get to create their own personal 
unique blend, to drink on the night or take home to savour later. A 
never-to-be-repeated success or something less appreciated. We 
provide the tools for measuring and bottling along with the liquids 
and some guidance. It is always interesting to see the different 
approaches people take, from the very measured to the gung ho — 
let’s throw a few liquids together and see what happens! 


Peated 

This takes us beyond Islay and explores how the peatiness is 
created and how we experience it, our physiological limits. We 
explore other regions where phenols operate in whisky, Eastern 
Highlands, Orkney etc, and also, other offerings outside of Scotland. 
Also, to see that by maturing in ex-lslay casks, but with no peated 
barley involved, you can also create a peaty whisky. Usually not for 
the faint-hearted and those who prefer lighter styles. 


The heart of the Blend 

This is a six-dram tasting with three single cask whiskies and the 
blends of which they are the heart. Trying where possible to detect 
the influence the core malt has on the final blend. 


Same Distillery 

This allows the participants to focus on the maturation process 
using the same base new make spirit. We have used single cask 
malts distilled and bottled on the same day in the same type of 
wood. They are easily experienced as different. A further variation on 
this is to explore the different expressions or styles (think peated v 
non-peated) that a single distillery can produce. 


The Influence of Wood 
A great educational tasting focusing on the impact of the wood on 
the new make. Here we would have six drams with different types of 


Oak and different former owners of the cask. Involving say ex sherry, 
Madeira, port, wine and whisky casks. With American oak, European 
oak and once Mizunara Japanese oak. Then you also have virgin 
oak casks, first fill, second fill etc., along with cask’s size to consider. 
The theme offers numerous adventures with the whisky mix and lots 
to talk about and explore. 


Food Pairings 

There were basically two approaches we could take here. The first 
being given some specific dishes that the restaurant wanted to 
present and finding usually five drams to complement the three 
dishes. There was then an aperitif whisky to get us started and a 
closing event perhaps with coffee. Second was selecting the 
whiskies and working with the restaurant to find a menu that would 


match. This sometimes offered the chef an opportunity to be 
adventurous. The food in these events was as important as the 
whisky, or any other spirits we might have utilised. 


Burns Supper 

Normally run at the Radisson in Warsaw where we created a 
menu appropriate for the evening in a traditional Burns context, 
some music and poetry along with a discussion about Burns the 
man. Of course, the whisky was the binding agent and perhaps more 
celebrated than Burns. Again, an opportunity for inventiveness from 
Head Chef and a challenge of matching whisky and food. 


Cheese Matching 

This was essentially an exercise in understanding taste. We used 
mainly artisanal cheeses; mainly ewe’s cheese; from our neighbours 
in Mazury. The idea being that the participants needed to work 
through both the cheeses and the whisky (sometimes we added 
other dark spirits) and work out what flavours matched best; 
obviously in their view. It required some experimentation and 
consideration of the underlying flavours, particularly in the cheeses. 
Taking tasting back to basics before moving to the complex, whilst 
enjoying some outstanding cheese and whisky. 


Christmas 

This was our standard pre-Christmas tasting, where | would work 
through the various opportunities for a dram over the festive season 
with an appropriate liquid, a few stories from my Christmas 
experiences. There would also be some Christmas type snacks that 
would complement the drams, mince pies, Christmas cake and, 
given our Polish location, some fish. 

The key to success is not to forget the dram for Santa, the one left 
on the mantlepiece on Christmas Eve. The test being do you give 
him one of your more exclusive drams or something cheap and 
nasty? Don’t forget, presents might be at stake. 


Some Key Terms 


Cask This is the alcohol level as it was at the time the cask 
was broached and bottled. There has been no further 
Strength | dilution 


Feints These are the leavings after the second distillation run 


This is essentially a brewing vessel used in the 
Mash Tun |mashing process to convert the starches in crushed 
barley into sugars for fermentation. 


New Make | /his is spirit directly from the still before any addition 
of water or other additives and maturation. 


During barrel production, the insides of barrels are 
toasted — either over an open flame or over an oven. 
Toasting both mellows the tannins in the wood, as well 
as Changes the flavours the barrel might impart from 
raw wood to more spicy, vanilla notes. Toasting 
actually helps release vanillin from the cellulose in the 
wood. Charring is beyond toasting and involves 
partially burning the cask. That charred wood ends up 
becoming a sort of activated carbon filter, which can 
help remove sulphur compounds from a whisky, and 
make a smoother drink. Charred barrels also impart a 
darker colour, some mild smoky notes as well as 
caramel, honey and plenty of spice. 


Dunnage _ | These are warehouses that have no solid flooring, so 
Warehouse | tend to have an earthen base. 


Casks are stored with the two ends horizontal, with the 
peg in the top of the cask facing upwards. When the 
peg is removed usually by a mallet, this is called 
broaching the cask. 


Barley is soaked in water for a few days. After which, it 
is transferred to a malting floor where it is encouraged 
to germinate; this makes it easier in the fermentation 
process to access the starch inside the grain. It is 
turned regularly and held at a constant temperature. 
At a certain point, heat is then applied to stop the 
germination process. If you are looking for a peated 
barley, the heat (smoke) will be used to adhere the 
phenols to the grain. 


These are all sizes of casks; barrels hold between 190 
and 200 ltrs, Hogsheads between 225 and 250 ltrs 
and Butts around 500 ltrs. ASB, or American Standard 

Barrels, Barrel, is the size that tends to be used in the whisky 

Hogsheads | industry, although there are also beer barrels which in 

and Butts | British brewing are slightly smaller. Hogsheads often 
use staves from ASB’s additional staves are added to 
produce a larger cask. Butts derive from the sherry 
industry. 


These are the range of chemicals that provide various 
Phenols ce : 

peated, smoky and medicinal flavours in whisky. 
Expression The word given to a particular and specific release 

from a distillery 


This is the liquid derived from the barley mashing 
Wort process. Yeast is then added to commence the 
fermentation process producing and alcoholic “beer”, 


or wash. 


These are large tall circular vessels in which the 

fermentation process is carried out. They are generally 
Washbacks | made from either stainless steel or wood — pine or 

larch for their long, straight form and tight structure 


that’s impervious to leaks. 


This is the left-over solid material after fermentation. 
Draff As a Bio product, it is dried and often used as animal 
feed. 


Three fractions are obtained from the distillation in the 
spirit still. The first is termed foreshots or heads, the 
Foreshots, |second constitutes the potable spirit or heart, and the 
Heart, third is called feints or tail. The foreshots and feints 
Feints are returned to the process and redistilled in the spirit 
still with the succeeding charge of low wines. The 
residue in the still, called spent lees, is run to waste. 


These are the points in the spirit still run where the 
switch is made between heads and heart and then 
heart and tail. Necessary to exclude initial unwanted 
and dangerous types of alcohol and at the end to 
removed unwanted unpalatable elements. 


We now know how much alcohol is in our whisky as it 
is stated on the bottle. Yet there is still reference to 
100 proof. This in Britain is the equivalent of 57.15% 
of alcohol. 


